IMSA Cravings & Comfort Food! by Parents Association Council,
 
 
To your tables, with love…  
Friends and Family:   
   
Whether it’s roasting marshmallows over the fire on a chilly night, trying out grandma’s special                             
recipe over Thanksgiving or simply having slices of store-bought pizza on a lazy day, all over the                                 
country, sharing food has always been a portal for bringing people together.  
   
Our Illinois Mathematics and Science Academy (IMSA) community is no different. For many years                           
we have come together during Friday fest, wing dinners, carnivals, birthdays celebrations, and so                           
much more to sample treats from all over the world. These occasions were special times and oh how                                   
we all looked forward to each one….until we were shut down by the  COVID-19 pandemic.   
   
Although we could not physically share culinary experiences, we were determined to still connect in                             
some way like we did before. So, the Student Life committee connected with the Friday Fest                               
committee, resulting in “IMSA Cravings & Comfort Food,” a collaborative compilation of recipes                         
from IMSA parents, faculty, staff, students, and alumni! While some of these recipes are foods they                               
have made or would have made for Friday Fest or wing dinners, others are just recipes they make at                                     
home and have so graciously decided to share.   
 
“IMSA Cravings & Comfort Food” would not be possible without the tireless efforts of the Student                               
Life and Friday Fest committees, as well as the IMSA Student Productions (ISP) team (specifically                             
Kevin Broy and the graphics team Umi Arora, Shreya Chakraborty, Samantha Gong, Sridevi                         
Krothapolli, Esther Im, Damien Santiago, Rachel Selvaraj, Gabriella  Velazquez, and Alex Zhang).   
   
We are particularly appreciative of each parent, faculty, staff, student, and alumnus who                         
contributed recipes for this cookbook. Your gift has resulted in something truly special that will last                               
a lifetime and serve as a positive reminder that we are always a community no matter where we are.                                     
Perhaps someday, we may look back at this time of our lives and be comforted through sharing a                                   




The IMSA Cookbook Committee:   
Friday Fest: Robyn Abend, Gabriella Lima, and Linda Volker  
Student Life: Audrey Nelson Arowolo and Maria Dripps-Paulson 
 
 
Font credit for special fonts used for this cookbook:   
"Poppins" & "Billion Dreams'' font, created by Mans 
Greback 
 
“IMSA Cravings & Comfort Food” was created & 
distributed in the 2020-2021 school year. 
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Cheese Bread (Pão de queijo)   
 
From the kitchen of Gabriella Lima (North Aurora)  
Class of 2022 Parent of Julie; Class of 2019 Parent of Louise 
 




1 Cup of milk   
3 eggs 
½  Cup oil (vegetable or canola oil) 
3 Cups tapioca flour 
¼  Cup Parmesan cheese  




1. Preheat the oven to 360°F and spray a mini-muffin pan with non-stick baking spray. 
2. Place milk, eggs, oil, and salt in a blender. Blend for a little bit. Slowly add tapioca flour. Blend more. Use 
the spatula to remove the tapioca that sticks on the side of the blender, and blend a little bit more until 
fully combined. Add cheese and mix with a spoon. 
3. Fill the mini-muffin cups almost all the way to the top, NEVER less than 3/4 of the muffin cup. 
4. Bake for 15 to 18 minutes or until the top gets slightly golden and crispy. 
5. If you are in a hurry and didn't preheat the oven, it might take the entire 18 minutes. 
6. It makes around 36 cheese breads. 















From the kitchen of Jennifer Ringenberg Malone (Prophetstown)  
Class of 2022 Parent of Jacob 
 
Our extended family on my Mom's side has spent every Thanksgiving together for the past 75+ years.  After 
our Thanksgiving dinner, we play cards and look at the Black Friday ads.  I started bringing this snack about 





1 - 8 Ounce package cream cheese, softened 
½ Teaspoon dried oregano 
½ Teaspoon dried parsley 
¼ Teaspoon dried basil 
1 Cup shredded pizza blend or mozzarella cheese, divided 
1 Cup grated Parmesan cheese, divided 
1 Cup pizza sauce 
(Optional) pepperoni 
additional dried oregano, parsley, and basil for garnish 
tortilla chips, bagel chips, crackers, or sliced French baguette bread 
 
Instructions 
1. In a small bowl, mix together the cream cheese, oregano, parsley, and basil. 
2. Spread mixture in the bottom of a 9-inch pie plate sprayed with cooking spray, or a shallow 
microwave-safe dish. 
3. Sprinkle 1/2 cup of the shredded cheese and 1/2 cup of the Parmesan cheese on top of the cream cheese 
mixture. 
4. Spread the pizza sauce over all, and sprinkle with remaining shredded cheese and Parmesan cheese. 
5. Optional:  top with diced pepperoni. 
6. Garnish with dried oregano, parsley, and basil.  
7. Cover with aluminum foil and bake for 10 minutes, then uncover and bake for 10 minutes. OR cover with 
microwave safe covering and microwave for 5 minutes. 
8. Serve hot with your choice of tortilla chips, bagel chips, crackers, or sliced French baguette bread. 
 
Notes​: ​All your favorite pizza ingredients in a hot dip!  Can be baked or cooked in the microwave. Serve with 
tortilla chips, bagel chips, crackers, or sliced French baguette bread.  
 
Prep:  10 mins 
Bake:  20 in the oven or 5 minutes in the microwave. 
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Malaysian Melaka Style Chee Cheong Fun 
(Steamed Rice Noodle Roll) 
 
From the kitchen of May Loo (Streamwood) 
Class of 2021 Parent of Eugene 
 
This is a family favorite; it is a popular street food in Malaysia and is often served with soy sauce, hoisin 
sauce, and roasted sesame seeds.  It is a crêpe-like roll made from a thin, wide sheet of rice noodle that can 




1 Cup rice flour 
2½ Tablespoons tapioca flour 




¼ Cup sesame seeds, toasted 
1 Cup oil 
1 onion, peeled and sliced thinly 
   
SAUCE 




Chili sauce (Sriracha), optional 
Instructions 
1. Combine all rice-flour-roll ingredients and mix well. The batter will be very thin. 
2. Brush a square metal cake pan with oil, pour a very thin layer (2 mm) of batter, and steam on high heat 
for one minute OR use an oiled non-metallic baking dish and microwave on high for about a minute and 
a half (75 to 90 seconds depending on strength of your microwave). 
3. Allow to cool slightly, then use a spatula or scraper to lift up the edge of the rice flour sheet. Roll up, then 
put aside and repeat the process until all the batter is used up. 
4. Toast sesame seeds in a dry pan over medium heat, cool and set aside. 
5. Heat the oil in a wok and fry the onion until light brown. Remove onion from oil and transfer onto paper 
towels to crisp up. Set aside onion crisps for later use. 
6. Combine hoisin sauce, water and sugar in a saucepan. Simmer on low heat until sugar is completely 
dissolved. 
7. To assemble, cut the rice flour rolls into 1 inch widths. Drizzle with hoisin sauce mixture, a sprinkle of 
toasted sesame seeds, and onion. 
8. Serve with chili sauce if you like it spicy. 
 
Notes​:​ ​Enjoy!  
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Pork & Shrimp Spring Rolls With Peanut Sauce  
 
From the kitchen of Peter Dong  
Faculty Member, Science Department 
 
This amazing recipe was made at the Fall 2020 TURKEY GOBBLER EXTRAVAGANZA. 
 
Ingredients 
PORK & SHRIMP SPRING ROLLS 
1 Pound pork tenderloin, trimmed 
1 shallot, finely chopped 
2 cloves garlic, minced 
1 ½ Tablespoons Vietnamese fish sauce 
1 Tablespoon sugar 
¼ Teaspoon freshly ground black pepper 
Peanut or olive oil, optional 
½ Pound fine rice vermicelli (bun) 
12 (10-inch) rice paper wrappers (banh trang) 
1 Pound boiled shrimp, sliced in ½ 
   lengthwise 
1 medium cucumber, halved lengthwise and 
   then thinly sliced on the diagonal 
1 ½ Cups thinly shredded romaine lettuce 
48 mint leaves 
24 cilantro sprigs 
48 Thai basil leaves 
1 carrot, cut into julienne 
PEANUT SAUCE 
1 Tablespoon peanut oil 
3 garlic cloves, minced 
1 Teaspoon chili paste 
1 Tablespoon tomato paste 
½ Cup plus 2 Tablespoons chicken stock or 
   water 
½ Teaspoon sugar 
2 Tablespoons peanut butter 
¼ Cup hoisin sauce 
 
GARNISH 
¼ Cup unsalted roasted peanuts, finely 
   chopped 
1 fresh red Thai chile pepper, seeded and 




PORK & SHRIMP SPRING ROLLS 
1. Place the pork tenderloin in a bowl with the shallot, garlic, fish sauce, sugar, black pepper, and oil, if 
using, and turn to coat. Cover with plastic wrap and marinate, turning occasionally, at least 1 hour and up 
to overnight in the refrigerator. 
2. Preheat the grill to high. Grill the tenderloin, turning occasionally, until just cooked through and an 
instant-read thermometer registers an internal temperature of 145 degrees F. Transfer tenderloin to a 
plate and set aside to cool to room temperature before proceeding. Once cooled, slice tenderloin into 
1/8-inch thick slices and set aside, covered and refrigerated, until you are ready to assemble the spring 
rolls. 
3. Prepare the rice vermicelli according to package directions and strain in a colander. Run under cold 
running water until cool and set aside to drain. 
4. Assemble the rolls 1 at a time: Dip 1 spring roll wrapper into lukewarm water and quickly transfer to a 
clean kitchen towel. (Wrapper will soften within seconds.) Lay 4 shrimp halves in a horizontal line across 
the center of each wrapper and top with a few tablespoons of cooked (well-drained) vermicelli. Top the 
vermicelli with 1 or 2 slices of cucumber, 2 tablespoons or so of the shredded romaine, 4 mint leaves, 2 
sprigs of cilantro, and 4 basil leaves. Place a few sticks of carrot julienne along the top of the filling 
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ingredients and top with 2 slices of pork. Carefully pull the lower edge of the wrapper up and over the 
filling. Fold the 2 sides inward over the filling and press to seal. Work carefully so as not to tear the 
wrapper. Once both sides are folded inward over the filling, roll the spring roll upwards so that the filling 
is tightly contained and roll up to seal. Set the spring roll aside on a plate, covered with a damp paper 
towel or damp clean kitchen towel. Repeat with the remaining wrappers and filling. Once you have 
assembled all of the spring rolls, serve them immediately - either at room temperature or slightly 
chilled, with the Peanut Sauce on the side for dipping. 
 
PEANUT SAUCE 
1. Heat the oil in a small saucepan and, when hot, add the garlic, chile paste, and tomato paste, and cook 
until the garlic is golden, about 30 seconds. Add the broth, sugar, peanut butter and hoisin sauce and 
whisk to combine. Bring to a boil, reduce the heat and simmer for 3 minutes.  
2. Remove from the heat and cool slightly before serving.  
 
Serve in small bowls, garnished with the peanuts, sliced chiles and optional hot sauce. May be served 







From the kitchen of Maria Dripps-Paulson (Sugar Grove)  
Class of 2021 Parent of Philip 
 
Move over bland tofu!  This crispy sesame crusted tofu is packed with so much flavor! 
 
Serving Size:​ 8 
 
Ingredients 
40 Ounces ultra firm tofu* 
2 eggs 
1 Cup panko 
½ Cup white sesame seeds 
½ Cup black sesame seeds 
vegetable oil for cooking 
4 scallions thinly sliced (most for garnish, 
   but 4 Tablespoons for dipping sauce) 
 
*If you can't find ultra firm tofu, extra firm 
tofu will work, but you'll have more moisture 
to remove   
MARINADE INGREDIENTS 
1 Cup soy sauce 
½ Cup rice vinegar 
1 Cup mirin 
4 Teaspoons sesame oil 
 
DIPPING SAUCE INGREDIENTS 
8 Tablespoons fresh lime juice 
4 Tablespoons fish sauce 
4 Teaspoons mirin 
4 Tablespoons scallions sliced 
 
Instructions 
1. Using a clean tea towel, firmly press the block of tofu to remove any excess moisture.  Slice the tofu into 
1/2 inch x 2-3 inch rectangles. 
2. Pour marinade ingredients (soy sauce, rice vinegar, mirin, sesame oil) into a large zip-top bag. Add tofu 
and close the bag.  Allow to marinate for at least 30 minutes.  Be sure to move the bag so all of the tofu 
gets marinated. 
3. Remove the tofu from the marinade and remove the excess moisture by pressing each piece firmly 
between several pieces of paper towel. 
4. Set up a coating station. Beat egg with 2 tablespoons of water in a bowl. In a separate bowl, mix panko 
and sesame seeds. 
5. Working one slice at a time, dip the tofu in the egg mixture, then dredge in the panko mixture.  Make sure 
every slice gets covered completely.   
6. Over medium-high heat, add enough oil to cover the bottom of a heavy-bottomed skillet.  Once hot, add 
the tofu in batches. Cook for 2-3 minutes per side or until golden brown.  Remove tofu to a plate with a 
few paper towels. 
7. As tofu is cooking, make dipping sauce in a small bowl. 
8. Once cooled, enjoy with scallions and dipping sauce! 
 






From the kitchen of Mansour Baalbaki (AURORA by way of Milwaukee, WI) 
Staff Member, Student Life Department 
 
This is a twist on your classic quesadilla to take the flavor to the next level. What inspired me to make this is 
my mother's cooking style. 
 




Muenster cheese with jalapenos 




1. Our first step is going to be preparing the cheese if it is in a block (if it is in slices we can deal with it 
later). We want to cut the cheese (pun intended...sorry had to) in slices that are about ¼ inch thick. 
2. The next step will be to spread the jelly on a tortilla. I especially enjoy using jellies that also have jalapeno 
peppers, but just about any jelly can work. You can’t have too much of a good thing! Keep in mind the 
consistency of your jelly. If it is very runny, a thin, even coating should suffice.  
3. When placing the cheese, you want to place it so that it evenly covers half of the tortilla, so you can fold it 
over. If using sliced cheese, I recommend splitting the slice and making it fit best on half of the tortilla.  
4. Now that the quesadillas are all prepped, those who wish to add butter to the pan, can. I recommend 
trying both ways, with and without butter, and to not use more than ¼ tablespoon of butter. Set the heat 
to medium and let the quesadillas cook on one side. Cooking time will depend on your stove and pan, but 
should be between 5-10 minutes. The main thing is you want to make sure the cheese is melting without 
getting the tortilla too burnt.  
5. Remove from the pan with a spatula and let them cool down for a couple of minutes. Eat them and enjoy 
them.  
 
Notes​:  ​Pro tip: if you make a couple of quesadillas and eat them and feel the need to make more right away, 
the pan will be hotter and will cook the second batch much quicker than the first.  
 
Nutritional Information:​  ​Very delicious!   
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World's Best Garlic Cheeseball  
 
From the kitchen of Sarah O’Leary Driscoll  (DeKalb)  
Faculty Member, Science Department 
 
My family teases me because as much as I'm a bit of a "foodie", this is my favorite holiday appetizer! It's just 
not a real celebration without my garlic cheeseball (with an extra one for leftovers)!  
 
Ingredients 
16 Ounces Velveeta Cheese, original flavor 
8 Ounces cream cheese, softened 
1 to 2 Teaspoons garlic powder 
1 Cup walnuts or pecans, chopped small 
summer sausage & crackers for serving 
 
Instructions 
1. Soften cream cheese at room temperature. Mix together with velveeta in a large bowl using a fork and a 
good amount of elbow grease.  
2. Add garlic powder to taste (start with 1/2 a teaspoon and add from there).   
3. Cool down in the fridge until slightly firm, and then roll into 1 large or 2 small cheeseballs.   
4. Roll the ball/s in chopped nuts and put back in the fridge until ready to serve.  
 















Betsy’s Corn Salad of Joy 
 
From the kitchen of Maria Dripps-Paulson (Sugar Grove)  
Class of 2021 Parent of Philip 
 
Named after one of our favorite babysitters, Betsy’s Corn Salad of Joy is a great side that is both delicious and 
very simple to make.  It is a heavily requested dish at large gatherings and our dinner table. 
 
Ingredients 
2 - 15 Ounce cans of corn, drained (you can also use frozen corn if you want less sugar) 
1 Cup green peppers, diced 
½ Cup red onion, diced 
1 Cup mayo 
2 Cups cheddar cheese, shredded 
½ bag Chili Cheese Fritos, crushed  
 
Instructions 
1. Mix together all ingredients except the Fritos. 
2. Chill until it is time to serve. 
3. Before serving, mix in crushed Fritos.  
4. Enjoy! 
 
Notes: ​We often keep extra Fritos on hand to either serve whole with the salad (makes a fun spoon for the 





Carrot/Zucchini Bread  
 
From the kitchen of Mireya N Duffy (Indian Head Park)  
Class of 2023 Parent of Reyna 
 




3 to 4 Cups grated fresh carrot/zucchini 
2 Teaspoons butter for greasing the pans 
3 Cups of all-purpose flour ​(I like to use whole wheat or half whole wheat / half all-purpose flour) 
1 Teaspoon baking powder 
2 Teaspoons cinnamon 
½ Teaspoon ground ginger 
¼ Teaspoon ground nutmeg 
1 ⅓ Cups sugar 
2 large eggs, beaten 
2 Teaspoons vanilla extract 
½ Teaspoon kosher salt (omit if using salted butter) 
¾ Cup unsalted butter, melted 
1 Cup chopped pecans or walnuts 
1 Cup dried cranberries and/or raisins 
 
Instructions 
1. Preheat the oven to 350°F.  Grease 2 loaf pans. 
2. Place the grated zucchini in a sieve over a bowl to drain any excess moisture while you prep the other 
ingredients. 
3. You can use anywhere from 3 cups to 4 cups of freshly grated zucchini/carrots.  4 cups will result in a 
slightly denser and moister bread. 
4. Mix dry ingredients in a mixing bowl.  Then mix wet ingredients in another.  
5. Add zucchini /carrots to the wet ingredients, then add nuts and cranberries/raisins.  
6. Add dry ingredients to wet ingredients and combine well. 
7. Bake for about 50 – 60 minutes.  Let cool in pan for about 30 minutes. Remove bread from pan and 
transfer to a wire rack.  Let cool completely before wrapping and storing.   
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Corn Spoon Bread  
 
From the kitchen of Emily Heinzmann (Sandoval)  
Class of 2022 Parent of Jillian 
 
This is a family favorite that the kids have always loved! 
 
Ingredients 
2 slightly beaten eggs 
1 - 8.5 Ounce package corn muffin mix 
1 - 8 Ounce can cream style corn 
1 - 8 Ounce can whole kernel corn (drained) 
1 Cup dairy sour cream 
½ Cup butter or margarine (melted) 
 
Instructions 
1. Combine eggs and muffin mix.  
2. Add corn, sour cream, and melted butter.  
3. Pour into a greased casserole and bake at 350°F for about one hour or until a knife inserted in the center 














From the kitchen of Linda Volker (Ottawa)  
Class of 2022 Parent of Leo 
 
Inspired by a quote in Moby Dick by Herman Melville, our family searched out a Fish Chowder that has 
become our favorite. 
 
Serving Size:​ 8 as a side, 4 as a main 
 
Ingredients 
4 slices of bacon cut into tiny pieces, OR 4 
   Ounces of salt pork 
3 or 4 Cups sliced onions 
1 diced carrot 
3 Tablespoons flour 
1 Cup hot water 
2 - 8 Ounce bottles clam juice 
water to refill bottles 
4 Cups sliced potatoes 
¼ Teaspoon thyme or sage 
1 bay leaf 
1 Teaspoon freshly ground pepper 
1 Teaspoon salt 
2 Pounds fish fillets - fresh or frozen - it’s 
   nice to mix different types 
2 Cups milk 
1 Tablespoon or more of butter, if you like it, 
   stirred in at the end, or it can be served 
   with a spoonful of sour cream or plain 
   yogurt in each bowl 
 
Instructions 
1. In a saucepan 3 to 4 quarts or larger, cook bacon and then add the onions and carrots.  Turn heat to low 
and stir occasionally while assembling other ingredients because it's nice to get things moving when 
you're busy. 
2. Add flour and cook for 2 minutes while stirring pretty much the whole time. 
3. Add hot water and clean all flour off the bottom and sides of the pan.  Add both bottles of clam juice, then 
refill them, shake them around a little and add that water as well.  If you have a nice lobster base or a fish 
stock use it instead. 
4. Add potatoes, thyme or sage, bay leaf, pepper and salt. 
5. Simmer for 15 minutes or so until potatoes are done.   
6. Sneaky tip:  you can continue with the recipe at this point, or you can refrigerate it for up to two days.  It 
actually improves as it sits, so this is a great recipe for planning ahead.  What IMSA family doesn't 
occasionally need to plan a meal ahead that can be completed quickly?  Another sneaky tip:  you can 
reduce the amount of water added, complete steps 1 to 5 in the crockpot, and then refrigerate it.  I like to 
add the fish and milk on the stove, so I transfer it to a pan from the crockpot. 
7. Bring the soup to a simmer, and add fish.  If you are using fresh fish, cut it into two-inch pieces and cook 
for about 5 minutes. If you are using frozen fish, dump it in and break it apart or cut it as it thaws.  It will 
take a few more minutes to thaw and cook the frozen fish in the hot soup.  Stir often so it cooks evenly 
and breaks up a little. 
8. Add milk after the fish is done.  Then just heat it through and serve.  Add butter, sour cream or yogurt to 





From the kitchen of Maureen Stabile (Streamwood)  
Class of 2023 Parent of Pietro 
 
Gazpacho is a cold soup that is made with fresh, ripe tomatoes (and never canned tomato juice!) This recipe 
comes from an authentic Spaniard who was a family friend. 
 
Ingredients 
1 Cup cold water 
4 medium ripe tomatoes, seeded 
½ green pepper 
1 or 2 cloves garlic 
½ peeled & seeded cucumber 
¼ onion 




1 Tablespoon white vinegar 
2 slices bread (to thicken) 
 
Instructions 
1. In a large blender, add all ingredients. 
2. Blend until very smooth (30 to 60 seconds).  
3. Strain. 
4. Chill. 












German Goulash Suppe  
 
From the kitchen of Todd D. Volker (Ottawa, Illinois)  
Class of 2022 Parent of Leo 
 




2 medium boiled potatoes, chopped into 1/4 inch pieces 
2 green peppers 
1 red pepper 
1 leek (use only the white part) 
6 large garlic cloves, chopped 
¼ Cup vegetable oil 
2 medium onions, finely chopped 
1 Pound of boneless beef, cut into 1/2" cubes (use chuck or arm roast) 
¼ Pound lean bacon, diced into 1/4" pieces 
2 Tablespoons of tomato paste 
3 Tablespoons of Hungarian paprika (mild or a mix) 
1 Tablespoon caraway seeds (essential) 
2 Teaspoons dried thyme 
2 Teaspoons  dried marjoram 
1 Teaspoon salt 
1 Teaspoon ground black pepper 
3-4 Cups water or beef stock 
 
Instructions 
1. Heat the oil in a five quart stock pot over medium high heat and sauté onions until they start to turn 
brown.  
2. Add beef and bacon to the pot, and cook, stirring constantly, until beef is brown on all sides.  
3. Add all remaining ingredients. Bring to a boil, reduce heat, and simmer the soup uncovered for one hour, 
stirring occasionally.  
4. Taste and add more salt, if necessary.  
5. Serve hot with rye bread. Makes 10 cups, which serves from six to eight people as a small course or four 
to six people as a main course. 
 
Notes​: ​ Beer helps complete the meal. 
 
Nutritional Information:​  ​Tastes great! 
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Hawaiian Fruit Salad  
 
From the kitchen of Joyce Smith (Orland Park in IL)  
Class of 2021 Parent of Grace 
 
I made this awesome salad for the 2019 Luau. 
 
Serving Size:​ Serves 8 
 
Ingredients 
1 Jar maraschino cherries 
1 Can pineapple chunks 
1 Can mandarin oranges 
10 Ounces miniature marshmallows 
½ Cup chopped walnuts 
6 or 7 Ounces sour cream 
 
Instructions 
1. Drain the fruits and chop them all in half.  Pour them into a large bowl and mix together. 
2. Stir in marshmallows, followed by the sour cream and walnuts. Serve chilled. 















From the kitchen of Joseph Golab (Sugar Grove)  
Faculty Member, Science Department 
 
Family Favorite. These jalapeno poppers are sure to please even the most sophisticated or non-spicy palate. 
And, they are waistline friendly too! 
 
Serving Size:​ 4-8 and makes 8 poppers 
 
Ingredients 
4 Tablespoons Panko bread crumbs 
4 LARGE jalapeno peppers 
4 laughing cow cheese wedges - Queso Fresco & Chipotle flavor 
0.5 Cup Sargento Reduced Fat Mexican cheese blend 
1 Tablespoon Hormel 50% less fat Real Bacon Bits 




1. Heat oven to 400°F. 
2. Pour panko bread crumbs in a dry pan and toast under medium heat on stove top until slightly browned, 
stirring often (about 4-5 minutes). Remove from heat and transfer to a container to cool. 
3. Slice each jalapeno in half lengthwise and remove seeds. Be careful not to touch your eyes or face while 
working with peppers if you are not wearing gloves. 
4. Place a moist (not wet) paper towel on a microwave-safe plate. Put the jalapeno halves, cut side up, on 
the towel and cover with a moist paper towel. Microwave on HIGH for 2-4 minutes - until the peppers 
are soft (al dente). 
5. In a bowl, stir the cheeses and bacon bits until well combined. NOTE: if using cayenne pepper, sprinkle 
some lightly over cheese/bacon mixture and stir, repeating until all powder is mixed in thoroughly. If 
you dump it all in at once, the powder will not mix well.  
6. Spoon the cheese/bacon mixture evenly into the jalapeno shells placing each into an ovenproof dish. 
Sprinkle each popper with the toasted panko. 
7. Bake 20-25 minutes or until heated through (the cheese melts or bubbles). 
8. Let cool for about 1-2 minutes and serve with salsa (if desired). 
 
Notes​:​  ​Recipe can be scaled.  Any leftover cheese mixture is delicious on crackers. 
 






New Mexican Muffins  
 
From the kitchen of Angela Schultz (DeKalb)  
Class of 2021 Parent of Grace 
 
This is a family favorite that we make often. It can be varied with different meats, cheeses and toppings. 
 
Ingredients 
2 packages flaky biscuits 
8 Ounces cream cheese (softened) 
½ Cup ham (diced) 
¼ Cup chopped olives (optional) 
small can Hatch green chili (optional) 
8 Ounces cheese (shredded) 
 
Instructions 
1. Preheat the oven to 375°F. 
2. Lightly spray muffin tins and line with biscuits to make "cups". 
3. Mix all ingredients and fill biscuits to 2/3 full. 
4. Bake for 20-25 minutes or until golden brown and bubbly. 













Pull Apart Garlic Bread   
 
From the kitchen of Sarah O’Leary Driscoll (DeKalb)  
Faculty Member, Science Department 
 
I first learned how to make this bread from a Monk named Father Dominic when I was a young 4-H kid, and 
have since made it my own. While I loved making it for family holidays, my friends in college were the 




2 Cups butter, melted (no margarine) 
2 Tablespoons dried parsley 
1 Tablespoon Italian seasoning, dried OR 2 Tablespoons fresh Italian herbs (thyme, rosemary, oregano, 
   etc) finely chopped 
1 Tablespoon granulated garlic 
 
1 bag of frozen bread dough rolls, still frozen 




1. Combine together ingredients for garlic butter. The butter mixture should be enough for about 12 rolls. 
2. Take each frozen roll and dip it into the herb butter mixture so it is totally coated. 
3. Then, arrange as many rolls as will fit into a 9x13-inch pan, or something similar.  The size is not crucial, 
but you want the rolls to fill up the entire pan, with no space between them. Cover the pan with a damp 
towel and put into a cold oven overnight or until the dough rises just over the top edges. 
4. Remove towel and bake in a preheated oven at 375°F for 35-40 minutes.  
5. About 10 minutes before the bread is done, you can brush the top with a beaten egg and sprinkle the top 
with Parmesan cheese. 














Sam Hall's Hatikvah Hanukkah Party Noodle Kugel!  
 
From the kitchen of Samantha Hall (Woodridge)  
Class of 2021 Student 
 
This is a family favorite and is great for a Wing Dinner or Friday Fest! 
 
Serving Size:​ 6-8 
 
Ingredients 
½ Pound wide egg noodles 
½ Stick melted butter 
1 Pound cottage cheese 
2 Cups sour cream 
½ Cup sugar 
6 eggs 
1 Teaspoon ground cinnamon 
1 Teaspoon vanilla 
¾ Cup milk 
Best to use quality ingredients, such as from Oberweis. 
 
Instructions 
1. Boil noodles for 4 minutes, strain, and cool.  
2. In a large mixing bowl, combine all other ingredients and then toss in noodles.  
3. Pour into a greased 9x13-inch dish. Refrigerate overnight.  
4. Bake in a 375°F oven for about 40 minutes.   
 















5 Ingredient Shredded Chicken Tacos w/Corn Salsa  
 
From the kitchen of Kara Molenhouse (Wheaton)  
Staff Member, College & Academic Counselor 
 
A super easy FAMILY FAVORITE! Who has time to cook? 
 
Serving Size:​ 4 
 
Ingredients 
16 Ounces shredded cooked chicken  
1 Cup fresh or frozen corn kernels (thawed, if frozen) 
1 Cup salsa (mild, medium, or hot) 
8 corn tortillas 
1 Cup shredded Mexican-style cheese blend 
 
Optional: Sour cream, guacamole or diced avocado, diced onions, chopped fresh cilantro, and/or hot 
sauce. (I recommend diced avocados!) 
 
Instructions 
1. If using any of the optional ingredients (avocado, onion, or cilantro), dice or chop those first. 
2. In a large saucepan, combine the chicken, corn, and salsa. Bring to a simmer over medium heat. Cook, 
stirring for 1-2 minutes, until heated through. 
3. Heat the tortillas on a griddle or skillet or directly over the flame on a gas stovetop. 
4. Divide the chicken mixture evenly between the tortillas and top with the cheese. 
 
Nutritional Information:​ ​Calories: 368, Total Fat: 15g, Saturated Fat: 7g, Cholesterol: 112mg, Sodium: 









Auntie Carrie’s Fabulous Vegetarian Chimichangas!  
From the kitchen of Maria Dripps-Paulson (Sugar Grove)  
Class of 2021 Parent of Philip 
 
My sister has amazing vegetarian recipes and this one is OUR favorites.  Easy and versatile!  A hit with the 
family! 
 




4 garlic cloves, minced 
2 Teaspoons olive oil, plus more for brushing the tortillas 
2 Teaspoons ground cumin 
1 Cup button mushrooms, sliced 
1 Teaspoon Kosher salt 
1 - 7 Ounce can diced green chiles (choose your heat) 
1 - 15 Ounce can vegetarian refried beans 
1 - 15 Ounce can black beans, rinsed and drained 
1 - 15 Ounce can diced tomatoes, drained 
½ Cup cilantro, chopped, plus more for topping 
2 Cups brown rice, cooked 
1 Cup salsa (choose your heat), plus more for topping 
1 Cup grated cheddar cheese 
8 burrito size tortillas 
1 ripe avocado, sliced 
sour cream for topping 
 
Instructions 
1. Preheat the oven to 400°F. 
2. Heat the oil in a saute pan and saute the onion and garlic until soft. 
3. Add the cumin, mushrooms, green chiles, and salt.  Cook until mushrooms are soft. 
4. Place the mushroom mixture in a large mixing bowl and add the beans, tomatoes, cilantro, brown rice, 
salsa, and cheese. Stir to combine. 
5. Place about 1 cup of the filling in the center of a tortilla. Fold the side in, then the bottom up and the top 
down.  
6. Place the chimichanga, folded side down, on a parchment paper lined baking sheet and brush them with 
oil. 
7. Bake for 15 minutes until the tortillas are golden brown. Serve with sliced avocado, sour cream, extra 
salsa and extra cilantro. 
 
Notes: ​You can add the veggies you love or even make it with meat/fish!  ENJOY! 
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Bread Pizza  
 
From the kitchen of Hetal Shah (Peoria)  
Class of 2023 Parent of Vidhi 
 
It’s mouth watering, delicious, finger-licking. It's loved by family as a main dish or starter.  
 
Serving Size:​ For family of 4 
 
Ingredients 





green chutney (made up of coriander and mint 






2 serving spoons of Rawa (suji or semolina) 
2 mini cucumbers finely chopped 
1 large red onion finely chopped 
2 tomatoes finely chopped 
1 big green or red capsicum pepper finely 
   chopped 
1 Cup sweet corn 
olives 
2 Teaspoons  fresh cream 
salt to taste 
amul cheese or mozzarella cheese 
 
Instructions 
1. First, prepare the sauce base in a small bowl by combining tomato sauce, chilli sauce, chilli flakes, and 
oregano (green chutney is optional). Mix well and keep aside. 
2. Mix all topping ingredients in another bowl and keep aside for 25 minutes or till rawa turns soft. 
3. To assemble, take a bread slice and spread with butter and 2 tsp of prepared pizza sauce. Top with mixed 
ingredients. Then spread with a generous amount of cheese. 
4. (Optional) sprinkle chilli flakes and oregano. 
 
To cook in pan (tawa):  
1. Place the bread slice over tawa (pan) brushed with a generous amount of butter. 
2. Cover and cook for 2 minutes on low to medium flame until the cheese melts. 
3. Finally, enjoy bread pizza sliced into half. 
 
To bake in oven: 
1. Preheat the oven to 430°F. 
2. Arrange ready bread slices on the tray and place in the middle rack. 
3. Bake or grill for 6 - 8 minutes (depends on oven). 
 
Notes: ​Serve hot. 
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Buffalo Mac and Cheese  
 
From the kitchen of Michelle Bemis (Elgin)  
Staff Member, Office of the President 
 
This is a savory mac and cheese that will fill you up on a cold Winter’s day. It is my go-to dish for Super Bowl 
parties. It makes a great meal or could be a good side dish when served with buffalo wings. 
 
Ingredients 
1 Pound small elbow macaroni 
2 Cups chopped green onions (about 8 large) 
2 Tablespoons chopped fresh oregano 
7 Tablespoons butter, divided 
3 Cups chopped onions 
2 large garlic cloves, chopped 
½ Cup all-purpose flour 
4 Cups milk (whole milk preferred, 2% will work) 
1 Pound extra-sharp cheddar cheese, coarsely grated (about 4 cups packed) 
8 Ounces provolone cheese, coarsely grated (about 2 cups packed) 
2 Teaspoons paprika 
1 Teaspoon salt 
1 Teaspoon freshly ground black pepper 
½ Cup Frank’s Red Hot pepper sauce 
 
Instructions 
1. Preheat the oven to 350°F. 
2. Cook the macaroni in a large pot of boiling water until just tender but still firm to bite. Drain; transfer to 
a very large bowl. Mix in the green onions and oregano. 
3. Melt 6 tablespoons butter in the same large pot over medium heat. Add 3 cups chopped onions and garlic. 
Cover; saute until onions are soft but not brown, stirring often, about 6 minutes. Add flour; stir for 2 
minutes. Gradually whisk in milk. Bring to a boil, whisking constantly. Reduce heat and simmer sauce for 
2 minutes. Add all cheeses, paprika, salt, and pepper. Whisk until the cheeses melt and the sauce is 
smooth, about 2 minutes. Remove from heat. Season to taste with more salt and pepper, if desired. Mix 
cheese sauce into macaroni. Mound the mixture in a 9x13-inch glass baking dish. 
4. Mix the Frank’s Red Hot sauce and the remaining 1 tablespoon butter in a small saucepan over medium 
heat until the butter melts; drizzle 2 - 4 tablespoons over the macaroni in the dish. Bake macaroni 
uncovered until heated through, about 30 minutes. 
 








California Sushi Roll Bowl  
 
From the kitchen of Joannah Rivera (Round Lake Beach)  
Staff Member, Student Life Department 
 
This is one of me and my partner’s favorite dishes! It's super easy and perfect for when we’re craving sushi! 
 
Serving Size:​ 4 
 
Ingredients 
FOR THE SUSHI BOWL 
4 Cups rice (you can use white, sushi, whole grain, cauliflower, etc.) 
2 Tablespoons rice vinegar 
1 large avocado 
12 Ounces imitation crab meat 
2 Persian cucumbers 
1 Tablespoon toasted black sesame seeds 
1 Tablespoon toasted white sesame seeds 
1 package seaweed snacks (our favorite is the green tea flavor) 
2 green scallions  
 
FOR THE SRIRACHA MAYO 
¼ Cup mayo  
3-4 Teaspoons Sriracha (add more if you don’t mind spice) 
 
Instructions 
1. In a small bowl, mix Mayo and sriracha and set aside. 
2. Cook your choice of rice. While the rice is still hot, add the rice vinegar and mix. 
3. Prepare your toppings by roughly chopping the imitation crab meat, then thinly slice the cucumbers, 
avocado, green scallions and seaweed snacks. 
4. Now put it all together! First add your rice to your bowl. Top with imitation crab meat, cucumbers and 
avocado. Sprinkle on the black and white sesame seeds, drizzle with sriracha Mayo and garnish with 
green scallions. 










Crockpot Chicken Chili (adapted from Clinton Kelly)  
 
From the kitchen of Heather Ash & Dominic Cianciolo (Oak Park)  
Class of 2023 Parent of Dean 
 
This is a not-too-time-intensive recipe with just enough chopping and heating to make it feel like "real" 
cooking! (Heather doesn't like to cook, but she likes to cook this.) You can substitute or omit ingredients as 
you see fit. Prepare the night before and refrigerate if you're Organized! 
 
Serving Size:​ 4 adults with possible leftovers 
 
Ingredients 
4 Tablespoons all-purpose flour 
2 Teaspoons ground cumin 
2 Teaspoons dried oregano 
½ Teaspoon Kosher salt 
½ Teaspoon pepper 
1 Pound boneless, skinless chicken - cuts of 
   your choice 
2 Tablespoons olive oil 
1 small onion, chopped 
1 large poblano pepper, chopped 
3 cloves garlic, minced 
   
2  - 15 Ounce cans cannellini beans, rinsed 
2 Cups low-sodium chicken broth 
1 medium-sized salsa (we like Trader Joe’s 
   Tropical Salsa) 
1 - 10 Ounce bag frozen corn 
2 - 4 Tablespoons corn grits (optional) 
Instructions 
1. In a medium bowl, combine the flour, cumin, oregano, salt, and pepper. 
2. Add the chicken and toss to coat. Reserve the extra flour mixture. 
3. Heat the oil in a large skillet over medium-high heat. Add the chicken and cook until browned, 2 to 3 
minutes per side; transfer to a 5- to 6-quart slow cooker. 
4. Reduce the heat to medium and add the onion and poblano pepper to the skillet; cook, stirring, for 2 
minutes. Stir in the garlic, and cook for 1 minute.  
5. Add the chicken, onion, and garlic mixture to the slow cooker. Pan's done! 
6. Optional: Evenly sprinkle reserved flour mixture (from the chicken step) over the contents of the slow 
cooker. (You can skip this if you like soupier chili.) 
7. Add drained beans, jar of salsa, corn, and chicken broth to the slow cooker. You can stir the top layer, but 
it's not necessary. 
8. Cook until the chicken is tender and shreds easily with a fork, 4 to 5 hours on high or 6 to 7 hours on low. 
9. Scoop chicken pieces out of the slow cooker and shred with two forks, then return shredded chicken to 
the slow cooker. 
10. Stir in grits, if used (they will thicken the chili) and let sit for 10 minutes. Skip this step if you're hungry. 
11. Serve with shredded cheese, sour cream, cilantro, crushed tortilla chips, and lime wedges, if desired. 
 
Nutritional Information:​  ​Healthy as you wanna be!   
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Dad’s Chicken Curry  
 
From the kitchen of Amitav Das (Barrington Hills)  





5 Pounds boneless chicken 
2 inches ginger, chopped 
10-15 cloves of garlic, chopped 
6 teaspoons red chilli powder, divided 
4 teaspoons turmeric powder, divided 
salt 
oil for cooking 
optional aromatics (selected from right) 
2-3 very large onions, sliced thin (but not too 
   thin) 
2 teaspoons coriander powder 
1 teaspoon cumin powder 













*Use/skip depending on what you have in the 
kitchen cabinet. 
Feel free to adjust the quantities of the ingredients. You can reduce the chilli powder, but keep the ratio of 
coriander to cumin at 2:1. The recipe is pretty forgiving in terms of proportions with the following standard 
precautions: Fry the onion right; don't burn it or undercook it. Add a splash of water to the frying pan 
immediately after adding the powder spices so that powder spices don't get burnt.  
 
Instructions 
1. Remove fat from the chicken, and cut it into medium size chunks (2"x1"). I generally cut one Costco 
boneless chicken thigh into two pieces. 
2. Make a paste of ginger and garlic in a food processor and set aside. 
3. Place chicken pieces in a bowl, and mix with half of the ginger-garlic paste, 3 teaspoons of red chilli 
powder, 2 teaspoons of turmeric powder and an appropriate amount of salt. Marinate chicken for 30 
minutes, or the time it takes to complete steps 4 through 10. 
4. Heat oil (any oil will do) on a thick bottom pan. 
5. If using aromatics, add bay leaves, cinnamon sticks, dried chilli, cardamom pods, whole cloves and fry 
them, but not for too long, just a short while (seconds) so that you can get the aroma but not burn it. 
6. Add the sliced onion and fry well, at least for 10 minutes or more. Keep turning the onion so that it 
doesn't get burnt. 
7. Add the remaining half of ginger-garlic paste to the onion in the pan. Keep frying till you see that oil 
separates on the top from the mixture. It should happen within a few minutes. 
8. Add 3 teaspoons of red chili powder, 2 teaspoons of turmeric, 2 teaspoons of coriander powder, and 1 
teaspoon of cumin to the onion mix. Add a splash of water so that the spices don't get burnt. Cook for a 
few minutes and keep turning the mixture until you see oil separating out. 
9. Once the onion-spice mix looks to be cooked, add the marinated chicken pieces to the pan. 
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10. Keep turning the chicken so that it thoroughly mixes with the onion-spice mix. 
11. Add the chopped tomatoes. 
12. Keep cooking the chicken over medium heat, turning it over periodically so that all the chicken cooks 
well. Don't add water. The water from chicken and tomato are sufficient. You can cover the pan for a 
period of time (optional). 
13. When another person (by this time your ability to smell is gone) in the house says it smells good and the 
chicken is cooked, it is ready. 







From the kitchen of Todd D. Volker (Ottawa, Illinois)  
Class of 2022 Parent of Leo 
 
This is a family favorite, since it is a very-quick-to-make deep dish pizza. I've fiddled with making New York 
pizza, and I've done a lot with making Chicago-style deep dish, but the great thing about Detroit is that it's 
fast and easy. And you may not have tried it! 
 




Basic and easy to make: 
2¼ Cups all-purpose flour 
2 Teaspoons salt 
1 Teaspoon rapid rise yeast (be sure it is 
   ACTIVE) 
1 Teaspoon sugar 
plus olive oil, for working the dough 
 
PIZZA SAUCE 
1 - 28 Ounce can of crushed tomatoes 
2-4 cloves garlic, minced 
2 Teaspoons Italian seasoning 
red pepper flakes, if you want 
salt, pepper and sugar as you wish 
   
TOPPING INGREDIENTS 
1 Pound Wisconsin brick cheese, 
   in  ¼ to ½” cubes 
miscellaneous mozzarella as/if needed, 
   in ¼ to ½” cubes 
8 Ounces or so pepperoni   
   “Detroit's at its   best with pep!!” 
black olives or onions, if desired 
 
3 Tablespoons olive oil, for oiling the Pizza 




Pay attention. Get that oven hot! Set it to 550°F. You really want the oven to be thoroughly heated up, so get it 
hot early. OK. 
 
1. FIRST, Let's make the dough.  Put together the flour, salt, yeast and sugar in your food processor mix 
bowl. Lightly spin to combine it all. Add one cup of warm water and see a ball form. (Add more flour if 
you don't get a ball). Mix it a bit more, then take the ball and put it into an oiled pan. Cover the pan with a 
sheet of plastic wrap, keep it warm and watch it grow for about two hours. 
2. THEN, let's make the sauce.  Get a saucepan. You want to cook this all for a long time so the flavors come 
together. Oil the pan, and lightly cook the garlic and seasoning. Open the can of crushed tomatoes, and 
add the sugar. The amount of salt and pepper is up to you. One of the fun things is tasting the sauce and 
seeing how you like it.  The sauce should taste "bright" or tart. Cook this for at least 30 minutes or so. 
Then cool. 
3. NOW, let's cook the thing.  Use a rectangular pan about two inches deep. Oil it. Work the dough out to 
cover the bottom and sides. Be gentle and work it good. Take your time. 
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4. Then, place pepperoni slices directly on the dough. No sauce yet! Put down the pepperoni, as well as 
olives/onions if desired, and then comes the cheese. Tumble those little cubes around. You want cheese 
right up to the pan sides. 
5. The sauce comes on last. . . in three long red lines across the top of this cheesy dream. 
6. Bake this mess until you like how the top looks. . . golden, bubbly with crisp, charred edges. That burnt 
taste you get from the corners and sides is really the Big Reason we're doing this. So cook the pizza for 
about 10-15 minutes. 
 
Notes​:  ​Detroit pizza is cut into squares and people will naturally fight to get a corner. Glad there's four of 
them. But it's all tasty all around. 
 











Egg Fried Rice  
 
From the kitchen of Zhenya Yu (Naperville)  
Class of 2023 Parent of Shiqi 
 
Ingredients 
2 Cups leftover white rice  
2½ Cups water 
⅔ Cup chopped baby carrots 
½ Cup frozen green peas 
2 Tablespoons vegetable oil 
2 eggs  
1 Pound cubed chicken meat 
¼ Teaspoon salt, for taste 
½ Tablespoon soy sauce, for taste 
2 Tablespoons sesame oil, for taste 
1 green onion (chopped) 
 
Instructions 
1. In a saucepan, combine rice and water. Bring to a boil. Reduce heat, cover, and simmer for 20 minutes.  A 
rice cooker is recommended for preparing cooked rice.  
2. In a small saucepan, boil carrots in water for about 3 to 5 minutes. Drop peas into the boiling water, and 
drain. 
3. Heat wok over high heat. Pour in oil, then stir in carrots and peas, then cook for about 30 seconds. Add in 
the eggs, stirring quickly to scramble the eggs with the vegetables. Next, stir in the cooled cooked 
(leftover) rice. Add in soy sauce and toss rice to coat. Finally, drizzle with sesame oil and green onion, 
toss again. 
 
Notes​: ​Rice and water ratios are based off of Kokuho Rose White Rice; ratios may be different for different 
brands.  Rice used in Step 3 should be first cooked, and then cooled to refrigerador temperature or left overnight. 











Filipino Chicken Adobo  
 
From the kitchen of Brandon Young Eleazar (Lombard)  
Class of 2020 Student 
 
This traditional Filipino dish is one of my family's favorites! It is super simple, and very yummy! 
 
Ingredients 
 ​1 Pound of your favorite dark meat (we do chicken thighs or drumsticks!) 
 1 Tablespoon vinegar 
 2 Tablespoons soy sauce 
 1 Tablespoon dark brown sugar 
 2 garlic cloves, minced 
 water to cover chicken 
 vegetable oil to fry 
 
Instructions 
1. In a gallon size ziploc bag, place the chicken, vinegar, soy sauce, and dark brown sugar and evenly 
spread. Place in the fridge until you are ready to cook. 
2. In a large pot, pour enough oil to cover the surface and heat to medium-high heat.  
3. Saute the minced garlic until brown. 
4. Sear both sides of the chicken until brown. 
5. Add the remaining marinade in the bag and enough water to cover the chicken. 
6. Cover the pot and bring the water to a boil. 
7. Once boiling, uncover the pot, lower the heat, and simmer. 
8. Once the sauce reduces to your desired thickness, turn off the heat and place in a large bowl. 
9. Serve by itself or with rice and enjoy! 
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Grandpa Davis' Chili  
 
From the kitchen of Patrick Davis (Chicago, IL - but originally from Warren, MI) 
Faculty Member, Mathematics Department 
 
My grandparents had an unconventional marriage for their time. He was injured during World War II. So she 
joined the workforce, and he kept up the house - especially when it came to cooking! My family still makes 
his chili on a regular basis. It's an easy (but delicious!) dish during the winter. 
 
Serving Size:​ Feeds 4-5 people 
 
Ingredients 
1½ Pounds ground beef 
1 large onion 
1 - 28 Ounce can of diced tomatoes 
1 - 15 Ounce can of kidney beans 
5-6 Teaspoons chili powder 
½ Teaspoon of cayenne pepper 
½ Teaspoon of paprika 
1-2 bay leaves 




2. Brown ground beef and half of the onion, drain. 
3. Mix all ingredients together in a pot or crockpot. 
4. Simmer until done. Low and slow is best; stir and taste along the way. 
5. Add salt and pepper, if desired. 
6. The chili should come together in 4-5 hours. 














Green Bean Rice  
 
From the kitchen of Mojhu Fatoorehchi (Wheaton)  
Class of 2022 Parent of Serena 
 
This is our family favorite.  The recipe seems intimidating but once you make it, you'll realize that it's easier 
than it looks.  It also tastes so good that most people like it - even the most selective palette. 
 




2 large onions, peeled and thinly sliced 
2 cloves garlic, peeled and crushed 
2 Pounds (900g) stew meat, lamb, beef, or 
chicken thighs, cut into 1-inch/2.5 cm pieces 
2 Pounds (900 g) fresh green beans, cleaned 
    and cut into ½-inch/ 1 cm pieces 
2 ½ Teaspoons sea salt 
1 Teaspoon freshly ground pepper 
1 Teaspoon turmeric 
1 Teaspoon cayenne 
1 Teaspoon ground cinnamon 
6 large fresh tomatoes, peeled and finely 
chopped, or one 14.5 ounce/410g can of 
chopped tomatoes, drained 
 
Juice of 1 lime 
3 Cups (600g) long-grain basmati rice 
1 Cup (240ml) oil, melted butter 
½ Teaspoon ground saffron dissolved in 2 
tablespoons rose water 
1 Teaspoon ground cinnamon 
1 Tablespoon limu-omani (dried Persian lime 
   powder) 
Instructions 
1. To cook the meat: In a medium saucepan, heat 3 tablespoons oil over medium heat and brown the 
onions, garlic, and meat.  Add green beans, salt, pepper, turmeric, cayenne, and cinnamons.  Sauté for a 
few minutes and add the tomatoes (if using canned tomatoes, make sure they are completely drained) 
and lime juice.  Cover and simmer over low heat for 40 minutes. 
2. To wash and soak the rice: Clean and wash 3 cups/600g rice 5 times in warm water.  It is then desirable 
but not essential to soak the rice in 8 cups/1.9l warm water with 2 tablespoons of salt for at least 2 hours. 
3. To cook the rice: Bring 8 cups/1.9l water and 2 tablespoons salt to a boil in a large, non-stick pot.  Pour 
the washed and drained rice into the pot.  Boil briskly for 6 to 10 minutes, gently stirring twice to loosen 
any grains that may have stuck to the bottom.  Bite a few grains.  If the rice feels soft and all of it has 
risen to the surface, it is ready to be drained.  Drain rice in a large, fine-mesh colander and rinse with 2 or 
3 cups/600ml water. 
4. To make a golden crust (tah-dig): In a mixing bowl, whisk together ½ cup/120ml oil, ¼ cup/60ml water, 
a few drops of saffron-rose water, and 2 spatulas rice.  Spread this mixture evenly over the bottom of the 
pot. 
5. Place 2 spatulas full of rice in the pot, then add a layer of the green bean and meat mixture (use slotted 
spatula to avoid bringing in the juices and reserve any remaining juice to use later on).  Sprinkle it with 
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cinnamon and limu-omani between the layers.  Repeat, alternating layers to form a pyramid.  Cover and 
cook for 10 minutes over medium heat. 
6. Pour the remaining oil, saffron-rose water, and meat juices over the rice.  Wrap the lid with a clean dish 
towel and cover the pot firmly with the lid to prevent steam from escaping.  Cook 50 minutes longer over 
low heat.  Remove the pot from heat and allow it to cool for 5 minutes on a damp surface without 
uncovering it (this helps to free the crust from the bottom of the pot).  
7. Take out 2 tablespoons of the saffron-flavored rice from the top and set aside for garnishing. 
8. Gently taking 1 spatula full of rice at a time, place it on a serving platter without disturbing the crust. 
Mound the rice in the shape of a cone.  Garnish with the saffron-flavored rice. 
9. Detach the crust from the bottom of the pot using a wooden spatula.  Place the pieces of the crust on a 















Homemade Spaghetti and Meatballs 
 
From the kitchen of Linda Volker (Ottawa)  
Class of 2022 Parent of Leo 
 






½ slice of bread ripped into breadcrumbs 
¼ Cup milk or cream 
1 Pound ground beef 
½ Pound ground pork 
1 egg 
2 Tablespoons fennel seeds 
¼ Cup chopped fresh parsley 




1 Teaspoon crushed red pepper flakes 
1 Teaspoon oregano 
3 Tablespoons dry red wine… 
   or a little more milk 
 
FOR THE SAUCE 
¼ Cup olive oil 
3 cloves garlic pressed 
½ Cup carrots diced 
½ Cup celery diced 
1 onion diced 
2 Tablespoons tomato paste 
1 - 28 Ounce can crushed tomatoes 
1 Teaspoon dried oregano or 2 tablespoons 
   fresh 
salt, pepper and maybe a pinch of sugar to 
   taste 
 
FOR THE PASTA 
2 Cups all-purpose flour (240 grams) 
1 Teaspoon salt 
3 eggs 




1. Warm oil with garlic and vegetables in a large skillet over medium heat until onions are beginning to be 
translucent, stirring occasionally. 
2. Move the vegetables to the sides of the pan and cook the tomato paste in the olive oil briefly in the 
center, stirring it a bit so it doesn't burn. 
3. Toss in the spices and mix with the tomato paste.  Add the tomatoes, scraping up any tomato paste stuck 
to the pan. 
4. Stir occasionally and simmer on medium-low as you work on the meatballs and pasta, or refrigerate if 




1. Line baking sheets with foil and set the oven to 375 degrees. 
2. Stir together fresh breadcrumbs and milk or cream in a large bowl and soak a few minutes before you 
begin.  Add egg and spices and soak a few more minutes.  Then mix in the meats.  
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3. Fry up a little bit of the meatball mixture to test for seasonings and adjust if necessary before making the 
meatballs. 
4. Shape into meatballs about 1 1/2 inches in diameter - more fun if you do it as a family and bonus if you 
talk about family memories.  Line up the meatballs on the foil-lined sheets as you work and reminisce. 
5. Bake for about 30 min.  Flip the meatballs and shake the pan every 10 minutes so they don't get too dark 
on one side.  Start making pasta as meatballs cook.  Put meatballs in sauce or refrigerate if you aren’t 
using them the same day.  
 
FOR THE PASTA 
1. On a countertop or in a large bowl, shape the flour into a volcano shape with a crater extending all the 
way to the bottom about the diameter of your fist. 
2. Beat the eggs in the crater with a fork and mix in salt, oil and water.  Incorporate flour a bit at a time 
from the edges until all of the flour is mixed in.  It takes patience, so either persist or just mix it up in a 
food processor. 
3. On a floured work surface, knead the dough for a couple of minutes. Add flour if it's sticky and water if 
it's dry so it becomes smooth and easy to work with. 
4. Cut the dough into four pieces, wrap in plastic-wrap and place in the fridge for at least 15 minutes.  Use 
this pasta resting time to start a large pot of salted water boiling.  After the pasta is done you will eat 
right away, so make sure everything is ready.  Set the table, grate Parmesan to serve on the side or open a 
bottle of wine to let it breathe, etc. Pasta can rest up to two days. 
5. Work quickly in step five!  Roll out 1/4th of the dough at a time on a lightly floured surface into a 
rectangular shape about as thin as you can make it.  Note the size so you can make it about the same for 
each of your dough balls and you'll end up with about the same thickness and length.  Use a pizza cutter 
or a knife to cut noodles as wide or thin as you wish, but pick a width and try to stick with it so all of your 
noodles will be done at the same time.  Toss the waiting noodles in a little flour to keep them from 
sticking.  Or use a manual pasta cutting machine to get more consistent results. 
6. Stir the boiling salted water , then dump all of the noodles in at once and stir a few seconds to keep them 
from sticking.  Cook for two or three minutes, then taste to make sure they are done.  Drain and divide 
into servings. 









Meatballs of Joy  
 
From the kitchens of  
Maria Dripps-Paulson (Sugar Grove) & Bernadette Young (Lombard) 
Class of 2021 Parent of Philip and Class of 2020 Parent of Brandon, respectively 
 
Served at every Friday Fest, Meatballs of Joy were a Friday Fest favorite of Maria Dripps-Paulson & 
Bernadette Young.  Served with vegan meatballs and a side of sassy commentary, Meatballs of Joy always 
made a memorable Friday Fest moment for the students. 
 
Ingredients 
1 Package of frozen meatballs 
1 Jar of apricot preserves 
1 Jar of honey barbeque sauce 
 
Instructions 
1. Brown meatballs in the oven according to the meatball packaging instructions. 
2. Place meatballs in a slow cooker on LOW. 
3. Pour entire contents of apricot preserves and barbeque sauce over the meatballs and stir to coat all of the 
meatballs. 
4. When the meatballs are warmed through (about 2 hours), serve and enjoy! 
 
Notes​:  ​Will bring JOY. Guaranteed. 
 












Nigerian Jollof Rice  
 
From the kitchen of Audrey Nelson Arowolo (Bolingbrook)  
Class of 2021 Parent of Muyiwa, Class of 2020 Parent of Jumobi 
 
 I have made Jollof rice for wing dinners, birthdays, for Harambee and other Black Student Union (BSU) 
events at IMSA. It is a family favorite and a staple main dish in most Nigerian homes. We typically serve it 
with peppered grilled or fried beef, chicken or fish and fried plantains. However, it goes well with anything! 
 
Ingredients 
2½ Cups parboiled long grain rice 
½ Cup vegetable oil 
4 medium sized fresh tomatoes  
2 large red bell peppers (seeds removed) 
1 large red onion  
1 habanero pepper (2 if you want it super spicy) 
4 Tablespoonful of tomato paste 
3 Cups Chicken or beef broth/stock* 
4 large Bay leaves 
½ Teaspoon Thyme  
1 Teaspoon curry 
2 cubes chicken or beef bouillon crushed* 
salt to taste 
water as needed   




1. Parboil rice (add water and cook for about 5 minutes). As soon as rice begins to cook, remove from heat, 
and rinse off starch using cold water. Repeat rinse until water is clear. Pour in the colander and set off to 
the side to drain completely. 
2. Blend bell peppers, fresh tomatoes, ¾ of the onion and habanero pepper until smooth (set aside). 
3. Chop up left over ¼ of onion (set aside) 
4. Place a nonstick pot on medium heat and add ½ cup vegetable oil. When oil is hot, stir in chopped onion 
first, then add tomato paste. Keep heat no higher than medium and keep stirring frequently so it does 
not burn. This whole process should last about 5 minutes.  
5. Turn heat to low and stir in pepper/tomatoes/onion mix, allow to simmer (covered) on high while 
stirring frequently for about 10 minutes or until mixture is significantly reduced. 
6. Stir in chicken/beef/vegetable broth or stock, thyme, curry, and bay leaves. Cover, and bring to a boil. 
7. Stir in parboiled rice, add crushed bouillon, salt to taste and stir. Make sure to add/season to taste 
accordingly as there will be very little stirring done beyond this point. 
8. Cover and allow to cook on medium heat (you may need to put heat on low as fluid dries). When fluids are 
almost dry, check the texture of rice (if you would like rice softer you may add a little more water and 
gently fluff sides so water goes down to bottom/is distributed).  
9. When cooked, turn heat off, allow to rest for 5 to 10 minutes, and serve. 
 




From the kitchen of Carolyn Burnham (Batavia)  
Class of 2021 Parent of Shae 
 
This is my daughter's special request for Friday Fest.  The secret is the meatballs. 
 
Serving Size:​ 4 Servings 
 
Ingredients 
1 Tablespoon cooking oil of choice 
1 red bell pepper  
1 green bell pepper  
1 medium onion  
¾ Cup favorite barbecue sauce 
1 Teaspoon ground ginger  
1 Teaspoon garlic powder 
1 - 8 Ounce can pineapple chunks, drained, liquid reserved 
1 - 6 Ounce can pineapple juice (optional for more sauce) 
12 Ounces frozen cooked meatballs (or 1  package of Bruce Aidells Chicken, Teriyaki & Pineapple 




1. Slice or chop peppers and pineapples into chunks or slices.  Slice onions into strips. 
2. Heat oil in a large skillet on medium-high heat.  Add peppers and onions; cook about 5 minutes or until 
crisp-tender, stirring frequently. 
3. Stir in barbecue sauce, ginger, garlic powder and reserved pineapple liquid.  Add meatballs; mix lightly 
until evenly coated. 
4. Cook for 10-15 minutes or until meatballs are heated through, stirring occasionally.   
5. Stir in pineapple and cook for about 2 minutes more, just to heat up the pineapple. 














From the kitchen of Maria Tiongco Ramos (Aurora)  
Class of 2021 Parent of Sebastian, Class of 2022 Parent of Reese, Class of 2023 Parent of Olivia 
 
This dish is a favorite in our family. It's also a great way to incorporate vegetables into a meal. 
 
Serving Size:​ 6 to 10 servings 
 
Ingredients 
3 to 4 Pounds of chuck roast 
1 Packet au jus gravy mix 
1 Packet Italian salad dressing 
1 Packet ranch seasoning and salad dressing 
baby carrots 
chopped or sliced onions 
cut up potatoes 
3 Cups  water, divided 
 
Instructions 
1. Combine packets of au jus gravy mix, Italian salad dressing and ranch seasoning and salad dressing into 
a bowl. Stir until they are mixed together. 
2. Put chuck roast into the slow cooker. Sprinkle some of the mixture from step #1 onto the roast. 
3. Flip the roast over. Sprinkle some of the mixture from step #1 onto the roast. 
4. Add the carrots, chopped or sliced onions and cut up potatoes over the roast. 
5. Sprinkle the rest of the mixture from step #1 onto the vegetables. 
6. Add 1 cup of water. 
7. Cook on low for 7 1/2 to 8 hours. 
8. Add 2 cups of water. 
9. Cook on high for an additional 20 to 30 minutes. 










Rice and Beans for a Crowd  
 
From the kitchen of Linda Volker (Ottawa)  
Class of 2022 Parent of Leo 
 
You can cut this recipe down if you are not serving a huge crowd of hungry students.  You can also add a 
pound of bacon if that is your thing, but it won't be vegan.  Sometimes students prefer just eating the plain 
white rice and skipping the beans. 
 
Serving Size:​ This will make a large crockpot full of Beans for Friday Fest samples, but would feed 
about 20 people a more normal sized serving. 
 
Ingredients 
4 Cups dried beans of your choice and one gallon of water for soaking 
6 Cups water mixed with your favorite Vegan-friendly bouillon 
4 Cups tomato sauce or crushed tomatoes or some other canned tomato product 
¼ Cup Chili Garlic Sauce (Go Huy Fong Foods!  But if you don't have it, finely chop cloves from an 
   entire head of garlic and add 1/4 cup of Tabasco.) 
¼ Cup Vegan Worcestershire Sauce (or use regular Worcestershire and add bacon if you’re feeling 
   carnivorous) 
4 bay Leaves 
4 onions 
white rice that you'll be cooking on the side 
 
Instructions 
1. Soak your beans if you like.  Increase the cooking time if you don't.  I usually soak my beans 20+ hours, 
but you can start the soaking the same day you'll cook or skip it entirely.  I usually use only one type of 
dried bean, but you can put in a mixture of any kind of dried beans you would like.  Just remember to 
taste one of each when it’s done cooking to make sure each type is tender. 
2. When you are ready to cook, heat the oven to 350°F. 
3. Drain the beans, rinse the beans, pick through to make sure there are no rocks, sticks, or weirdness and 
add the beans to a huge stockpot.  Add the rest of the ingredients, but not rice.  Cover the pot. 
4. Bake at 350°F for two hours - more if you didn't soak the beans or if you are using an old package from 
the back of the pantry.  Timing is forgiving on this, and overcooking is hard to do unless it simply dries 
out, so cut yourself a little slack and allow plenty of time to make sure it's done when you want to eat it. 
Try a bean.  If it's tender, it's done.  Turn the oven down to its lowest temperature to keep it warm if it's 
done a little early. 
5. Warm your crockpot and add the beans so they'll stay warm at Friday Fest. 
6. Make as much rice as your rice cooker will hold. 
7. Take the rice and beans to IMSA.  Fill tiny little dixie cups with beans and rice and feed to hungry 







From the kitchen of Tracy Overstreet (Anna)  
Class of 2022 of Erin 
 
This is a simple family recipe. 
 
Ingredients 
2 Loaves of frozen white bread dough,  
1 Pound boiled ham-shaved 
1 Pound muenster or brick cheese (sliced) 




1. Thaw the bread dough and allow to rise at room temperature for a few hours. 
2. Preheat the oven to 375°F. On a jelly roll pan spread one loaf of the dough out to all sides for a bottom 
crust (not easy). Spread the ham evenly over the dough. Next, layer the cheese slices over the ham and 
then the salami.  
3. The other loaf of bread then needs to be spread out the size of the pan and laid over to make the top crust 
of the pizza. Rub the top crust with a small amount of olive oil, salt and pepper. The pizza is ready for the 
oven.  














Seared Scallops with Vinaigrette  
 
From the kitchen of Riaz Baxamusa (Village Of Lakewood)  
Class of 2022 Parent of Shiraz 
 
I have made this at home for a quick but healthy meal! 
 
Serving Size:​ 4 
 
Ingredients 
1 large jalapeno pepper, seeded and membranes removed 
¼ Cup rice vinegar 
¼ Cup olive oil 
¼ Teaspoon Dijon mustard 
salt and freshly ground black pepper to taste 
1 Tablespoon vegetable oil 
12 large fresh sea scallops 
1 pinch sea salt 
1 pinch cayenne pepper 
 
Instructions 
1. Place jalapeno, rice vinegar, olive oil, and Dijon mustard in a blender. Puree on high until mixture is 
completely liquefied, 1 to 2 minutes. Season with salt and black pepper to taste. 
2. Season scallops with sea salt and cayenne pepper. Heat vegetable oil in a skillet over high heat. Place 
scallops in the skillet and cook until browned, 2 to 3 minutes per side. Transfer to a plate. Drizzle 














Southern Baked Macaroni and Cheese (Soul Food Style)  
 
From the kitchen of Brittney Walker  
Staff Member, Student Life Department 
 
This amazing recipe was made at the Fall 2020 TURKEY GOBBLER EXTRAVAGANZA. 
 
Ingredients 
3 Cups elbow macaroni uncooked 
1½ Cups milk 
½ Cup heavy whipping cream 
1 Cup Colby & Monterey Jack shredded (cheese blend) 
6-8 Ounces Velveeta cheese shredded (cut back on the Velveeta if you don't want it to be super   
   creamy) 
1 Cup sharp cheddar shredded (can use less if you don't like a sharp taste in your mac n cheese) 
salt & pepper to taste 
2 eggs 




1. Preheat the oven to 350°F. 
2. Cook macaroni until just al dente or a little under al dente (follow box instructions). Be careful not to 
overcook. Drain pasta and set aside. 
3. In a large bowl, add milk, heavy cream & cheeses (except for the smoked cheddar). Stir to combine. Taste 
the milk mixture and add salt & pepper until it has a good taste. Add the eggs and stir well until 
combined. 
4. Butter a 9x9-inch baking dish. Add macaroni to the baking dish. Pour cheese mixture over macaroni. 
Make sure the cheese is distributed well. Top with the smoked cheddar cheese, and add a little more 
Colby jack as well. Sprinkle with paprika and/or black pepper, if desired. 
5. Bake for 35-45 minutes. Do not overbake. It may be a bit jiggly when you take it out of the oven. It will 







Vegetarian Osso Buco  
 
From the kitchen of Maureen Stabile (Streamwood)  
Class of 2023 Parent of Pietro 
 
In Italian, "osso buco" means "bone with a hole." The dish is traditionally prepared with a cross-cut veal 
shank that has marrow in the bone. This vegetarian adaptation substitutes tomatoes for the veal. Serve over 
pasta (bucatini or thick spaghetti) or rice. 
 
Ingredients 
3 Pounds canned peeled tomatoes 
4 Tablespoons olive oil 
4 Tablespoons unsalted butter 
1 Teaspoon salt 
½ Teaspoon ground black pepper 
¼ Teaspoon dried rosemary 
1 large yellow onion 
2 cloves garlic, minced 
¼ grated carrots 
1 stalk celery, chopped 
1 Cup dry white wine 
½ Cup of a vegetarian broth or bouillon (I like mushroom, but vegetable is fine) 
2 Tablespoons grated lemon rind (optional) 
2 Tablespoons parsley, minced 
grated Parmigiano or Romano cheese to taste 
 
Instructions 
1. Preheat the oven to 300°F. 
2. Reserve the juices from the canned tomatoes and puree the tomatoes with a stick blender. 
3. Heat the oil and butter in a Dutch oven and saute onions, carrots, celery and half the minced garlic until 
the vegetables are semi-soft (about 10 minutes). 
4. Deglaze the pot by adding the reserved tomato juices and the wine and letting the mixture reduce. Scrape 
the caramelized vegetables and juices from the bottom and sides of the pot. Add salt. 
5. Once the sauce has reduced and smells less like wine, add the vegetarian broth, then crushed tomatoes. 
6. Let the sauce cook for another 10 minutes, stirring occasionally. Optional: to create a smoother sauce, 
insert the stick blender (taking care not to splatter). 
7. Cover the Dutch oven and place in the preheated oven. Bake for at least two hours (the longer it cooks, 
the more concentrated the sauce). Check the sauce occasionally to see if it's reached the consistency you 
desire. 
8. Once you remove the Dutch oven from the oven, mix in the freshly chopped lemon rind, parsley and the 
rest of the minced garlic. 
9. Serve on top of pasta or rice and sprinkle some grated Parmigiano or Romano cheese on top. 
 
Notes​:​  Buon appetito.   
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Vegetarian Skillet Shepherd's Pie with Lentils  
 
From the kitchen of Robyn Abend (Wheaton)  
Class of 2021 Parent of Kyle 
 
While living at IMSA, my son became a vegetarian. With him home this winter, my vegetarian cooking has 
expanded, and this Shepherd's Pie has become a family favorite!!! Use an oven-proof skillet for best results. I 




2 Pounds russet potatoes, peeled and rinsed 





2 Cups cooked brown lentils 
2 Tablespoons olive oil (more as needed) 
8 Ounces brown mushrooms, finely chopped or pulsed in two batches in food processor 
2 onions, peeled and finely chopped 
2 carrots, peeled and finely chopped 
2 celery stalks, finely chopped 
1 red or yellow bell pepper, rinsed, halved, cleaned and chopped 
1 Tablespoon flour 
1 Cup vegetable broth 
1 Cup peas (frozen) thawed 
2 Ounces sharp cheddar, grated 
 
Instructions 
1. For mashed potatoes, cook potatoes in boiling, salted water for around 25 minutes until soft. Drain and 
mash the potatoes, stir in the hot milk and season with salt, pepper and nutmeg. Set aside. 
2. Prepare cooked lentils ahead of time. 1 cup dried lentils will yield about 2 cups cooked. 
3. Heat the oven to 375°F. 
4. Heat the oil in a large oven-proof skillet. Add mushrooms and a pinch of salt and cook, stirring 
occasionally, until mushrooms are browned and a fond has formed on the bottom of the skillet, about 8 
minutes. Remove from the pan and set aside. 
5. Add more oil to the skillet and sweat the onions in the oil. Add the carrots, celery and peppers and 
continue frying. 
6. Dust with the flour and add the vegetable broth. 
7. Stir in the peas, lentils, and mushrooms, and season with salt and pepper. 
8. Top with mashed potato and scatter with cheese. 
9. Transfer to the oven, middle rack, and bake for 25-30 minutes until golden brown. 
10. Allow to cool for 5 minutes and serve directly from the skillet.   
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Wing Dinner Mac & Cheese  
 
From the kitchen of Linda Volker (Ottawa)  
Class of 2022 Parent of Leo 
 
Bake this Mac & Cheese in the liner from your large crock-pot, then transport and keep it warm for a Wing 
Dinner or a Friday Fest.  A White House recipe and Reagan’s favorite. 
 




2 Pounds macaroni, and some salted cooking water 
2 Tablespoons butter 
12 Cups (about 40 ounces) shredded sharp or extra sharp cheddar cheese - reserve 1 cup for the top.   
   Shred it yourself in a food processor or with a grater if possible. 
4 eggs 
1 Tablespoon dried mustard dissolved in 1 Tablespoon of hot tap water . . . or just a little squirt of   
   prepared mustard.  This is EITHER optional OR the secret ingredient. 
2 Teaspoons salt 
a couple dashes of white pepper, or whatever pepper you have 
4 Cups milk 
 
Instructions 
1. Shred the 40 Ounces of cheese before you do anything.  Let it set out and get to room temperature as you 
work on this dish.  It seems like a lot of cheese, and it is.  You might get tired of grating cheese, but I 
assure you it's worth it! 
2. Cook macaroni in boiling salted water, and while it's boiling, set the oven to 350°F and warm the 
crockpot liner in the oven while it's preheating.  
3. While you're waiting for the macaroni, beat together the eggs in a separate bowl, then add mustard, salt, 
pepper and milk to the eggs and mix well after each addition. 
4. Remember that you'll be cooking the macaroni twice, so make sure it is cooked but still slightly firm. 
When the macaroni is almost done, put the butter into the crockpot liner to begin melting.  Drain the 
macaroni and then toss it into the hot crockpot liner with the melting butter and mix well.  Work quickly 
so the macaroni doesn't get cold. 
5. Sprinkle the impossibly huge amount of cheese onto the macaroni in two or three portions and quickly 
mix between each.  Seriously friend, don't skimp on the cheese even though it looks like a lot. 
6. Quickly mix the egg mixture into the macaroni. 
7. Sprinkle the reserved cheese on top . . . I often forget to reserve cheese or I forget to sprinkle the reserved 
cheese, so I wish you better results on this step. 
8. Bake 45 minutes to 1 hour until the top is crusty and flecked with brown.  Dip a spoon in to make sure 
that it is a cheesy but semi-solid Mac & Cheese without any icky runny eggy stuff. 
9. Slip the crock back into the crockpot and try to keep it as hot as possible by placing it in a rubbermaid 
tote filled with towels as you take it to IMSA.  Use the warm setting on the crockpot when you get there to 
keep this hot and delicious as the students assemble for dinner.  Serve to hungry IMSA students.  
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Colombian Arepas de Queso y Chocolate Caliente  
(Cheese Corn Cakes & Hot Chocolate) 
 
From the kitchen of Stephanie Broy (Aurora)  
Staff Member, Student Life Department 
 
Arepas is a typical Colombian dish, and everyone likes to make arepas differently, and they vary by region. 
Arepas can be eaten alone, mixed with cheese, filled with meat, or any other way you can think of and often 
had with hot chocolate or as a late night snack. 
 




2 Cups pre-cooked corn meal (masarepa) 
2 Cups of hot water 
¼ Teaspoon of salt 
2 Tablespoons of soft butter 
12 slices of mozzarella cheese.  
 
FOR THE HOT CHOCOLATE 
8 Ounces of milk (or water) 
1 bar Colombian chocolate 
1 Teaspoon of granulated sugar 
a pinch of cinnamon 
a pinch of cloves 
a pinch of cayenne 
 
Instructions 
1. In a medium bowl, mix the masarepa, water, salt, and butter. Knead with your hands for about 3 
minutes, moistening your hands with water as you work. 
2. Form 6 small balls with the dough. Place each ball between 2 plastic bags or parchment paper. Using the 
bottom of a pot or a flat lid, flatten each dough ball to about 1/3 inch in height. The arepas should be 
about 5” in diameter. 
3. Add the butter to a nonstick pan over medium heat. Place the arepas in the pan, and cook for about 3 
minutes on each side, until a crust forms or until they are golden brown. 
4. Split the arepas using a knife as you would do with an English muffin and stuff with 2 slices of 
mozzarella cheese. 
5. Place the stuffed arepas back on the skillet over medium-high heat and cook for 2 minutes on each side 
or until the cheese is melted and serve immediately. 
6. FOR HOT CHOCOLATE - Warm the milk or water in the chocolatera (metal pot pitcher) or small saucepan 
over medium heat. Once it’s hot, add the bar of chocolate and sugar if needed and spices if desired. Cook 







From the kitchen of Araceli Andablo (Riverside )  
Class of 2021 Parent of Celeste 
 
This is one of my daughter Celeste’s favorite and quick breakfasts.  
 
Serving Size:​ 8 crepes  
 
Ingredients 










1. In a large mixing bowl whisk together all ingredients until smooth, except melted butter.  Once the 
mixture is smooth, add melted butter.   
2. Spray a light coat of oil on a griddle over medium heat.  Pour about 1/4 cup batter onto the griddle and tilt 
the pan in circular motion to distribute the surface evenly. 
3. Cook for about 2 mins,  loosen with spatula and flip to cook the other side. 
4. Serve warm, and fill with Nutella and fresh cut strawberries to your liking. 
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Dairy Free Crepes  
 
From the kitchen of Mya Love Griesbaum  
Class of 2022 Student 
 




3 Tablespoons sugar (preferably coconut sugar but can also be anything sweet like agave) 
1 Teaspoon baking powder 
1½ - 2 Cups liquid (oat milk, almond milk, soy milk, NOT dairy milk, (possibly) water, try orange 
     juice?) 
1 Tablespoon olive oil  
1 - 1½ Cups of filling (i.e blueberries, strawberries, peanut butter, nail clippings, whatever you want!)   
 
Instructions 
1. Mix together flour, sugar, and baking powder in a bowl.  
2. Add liquid of choice and olive oil to a bowl and mix. If the batter is too thick, like pancake batter, add 
more liquid! It should be thin but NOT watery. 
3. Heat a nonstick pan over medium-high heat and lightly coat with oil if needed. 
4. Ladle batter on the pan and smooth over until a thin layer covers the entire pan and cook for 1 to 2 
minutes, until golden brown (flip without a spatula if you want to look cool)!  
5. Add filling and roll up Crêpe!  
 
Notes​: ​USE YOUR CREATIVITY TO MAKE IT LOOK FABULOUS - Maybe you use your filling to make faces with 
the crêpes! Perhaps you feel like making a crêpe fort?! What if... you go for the deconstructed crêpe and make 
some abstract art with social commentary through a complex (convoluted) philosophical metaphor? Use your 






Egg and Hash Brown Skillet Pie  
 
From the kitchen of Robyn Abend (Wheaton)  
Class of 2021 Parent of Kyle 
 
I love to cook in my 12-inch cast iron skillet!! This breakfast pie starts out on the stove and finishes up in the 
oven under the broiler. I typically double the amount of hash browns in order to feed my family of four, while 
keeping everything else the same. It's incredibly forgiving. 
 
Ingredients 
⅓ Cup olive oil 
1 onion, chopped fine 
½ Teaspoon salt 
½ Teaspoon ground coriander 
2 garlic cloves, minced 
16 Ounces (5 cups) frozen shredded hash browns, thawed* 
4 large eggs, lightly beaten 
4 Ounces Monterey Jack or cheddar cheese, shredded (1 cup) 
2 Tablespoons minced parsley 
¼ Teaspoon pepper 
 
*I typically double the hash browns, using two boxes of dehydrated hash browns instead of frozen and 
allowing them to rehydrate while I sip my morning coffee. 
 
Instructions 
1. Cook oil, onion, salt, and coriander in a 10-inch, oven-proof skillet* over medium heat until the onion is 
softened, about 5 minutes. (*use a 12-inch skillet if doubling hash browns). 
2. Stir in garlic and cook until fragrant, about 30 seconds. Stir in hash browns and cook, stirring often, until 
potatoes are crisp and brown, about 10 minutes. 
3. Whisk eggs, cheese, parsley, and pepper together in a large bowl. Then stir in cooked potato mixture. 
4. Pour mixture into now-empty skillet and cook over medium-high heat, about 5 minutes, until bottom is 
golden and top is lightly set. Shake pan to loosen from bottom. 
5. Set the oven broiler to high and slide the skillet into the oven for 2 to 3 minutes, until the top is golden 
and eggs are cooked through. 










From the kitchen of Philip Paulson (Sugar Grove)  
Class of 2021 Student 
 
My family loves this quiche.  It's not as stinky as the title implies and you can adjust the stinky level to your 
liking.  My mother was going to make this for the finals breakfast that we have in 1507 this year. 
 
Serving Size:​ 4 
 
Ingredients 
1 pie crust (prepared or homemade) 
¼ Cup butter (softened) 
4 medium eggs 
2 Cups heavy cream  
½ Teaspoon salt 
½ Cup grated Swiss cheese 
1 Tablespoon butter (as a separate measurement) 
¾ Cup chopped cooked bacon 
2 Tablespoons minced green onion 
¼ Teaspoon salt (as a separate measurement) 
pinch of pepper 
dab of soft stinky cheese (we use Stilton and Camembert) 
 
Instructions 
1. Preheat the oven to 425°F. 
2. Place pie crust in a 9-inch pie pan.  Spread 1/4 cup of softened butter onto pie crust evenly, then chill. 
3. In a large bowl, beat eggs, cream, and 1/2 teaspoon of salt with a whisk.  Stir in grated cheese. 
4. Melt the teaspoon of butter in a skillet over medium-high heat.  Add bacon, green onions, 1/4 teaspoon 
of salt, and pepper.  Cook for 5 minutes or until the onions are tender, stirring frequently. 
5. Stir bacon onion mixture into the egg cream mixture and pour into the pie crust. 
6. Bake for 15 minutes at 425°F. 
7. Reduce heat to 325°F and bake for another 35 minutes. 
8. Remove from the oven and allow quiche to stand for 10 - 15 minutes. 
9. Spoon a dab of soft stinky cheese on top before serving piping hot! 
10. ENJOY! 
 





Tito Al's Breakfast Garlic Fried Rice of Yumminess!  
 
From the kitchen of Maria Dripps-Paulson (Sugar Grove)  
Class of 2021 Parent of Philip 
 
This recipe makes my brother feel closer even though we live far apart.  We're not gonna lie - we eat this for 
any meal and snack time, too!  This is a tricky recipe to write down as family recipes are often shared by 
cooking together instead of following a recipe. 
 
Serving Size:​ 6 + (or eat it all yourself.  No judgement here.) 
 
Ingredients 
8 - 10 Cups cooked rice (we do 8-10 cups in our rice cooker) 
10 - 20 cloves minced garlic (NOT A TYPO! It's called Garlic Fried rice for a reason) 
6 - 8 eggs 
1 Pound bacon 
1 Pound pork sausage  
 
Instructions 
1. Prepare eggs (scramble them), bacon (fried and chopped), and sausage (browned and crumbled).  Set 
aside.  Use the grease from the bacon and sausage for the fried rice. 
2. Make garlic fried rice.  In a wok or large skillet (even a large electric griddle would work) on medium 
high.  Add garlic until brown and fragrant.  Add rice and carefully toss, combining garlic and rice. 
3. Add the eggs, bacon, and sausage to the garlic fried rice.  Toss all together and cook to desired crispiness. 
4. ENJOY! 
 












From the kitchen of Jennifer Pacourek (Riverside)  
Class of 2022 Parent of Grayson 
 
This banana bread recipe won a blue ribbon at the Indiana State Fair years ago... and it continues to be a 






¼ Cup melted butter 
1 Teaspoon baking soda 
1 Teaspoon salt 
1 Cup sugar 
 
Instructions 
1. Mix all ingredients together in a mixing bowl and transfer to a greased loaf pan. 
2. Bake at 350°F for 60 minutes for a full loaf pan or 35 minutes for 2 small loaves. 















From the kitchen of Michelle Bemis (Elgin)  
Staff Member, Office of the President 
 
This is my great-grandmother’s recipe.  Butter sometimes being in short supply, she did what most 
housewives did – saved the fat drippings in a tin can on the back of the stove. The bacon drippings give this 
cookie a unique, smokey flavor.  
 
Ingredients 
1 Cup bacon drippings (it takes about 2 pounds of bacon to produce this) 




2½ Teaspoons baking soda 
¾ Teaspoon cloves 
1½ Teaspoons cinnamon 
1½ Teaspoons ground ginger 
 
Instructions 
1. Cream the bacon drippings and sugar until fluffy.  Add the eggs and molasses and beat until smooth.   
2. In a separate bowl, mix together flour, baking soda, and spices.  Gradually blend into the sugar mixture. 
Chill the dough for 2 hours. 
3. Preheat the oven to 350°F.  Shape the dough into 1-inch balls and roll in sugar.  Place cookies on an 
ungreased baking sheet and bake until lightly browned and the tops begin to crack. They will flatten as 
















From the kitchen of Carolyn Burnham (Batavia)  
Class of 2021 Parent of Shae 
 
When I made this dish, it was the first choice of many students.  I would just scoop some out and put some 
whipped cream on it.  I doubled this for Friday Fest. 
 
Serving Size:​ 6-8 (more for Friday Fest) 
 
Ingredients 
3 Cups fresh blueberries 
3 Tablespoons sugar 
¼ Teaspoon cinnamon 
¼ Cup orange juice 




1 Teaspoon vanilla extract 
1 Cup all-purpose flour 
½ Teaspoon baking powder 
¼ Teaspoon salt 
¼ Teaspoon nutmeg 
1 Tablespoon sugar (course sugar is good too or Turbinado) 
 
Instructions 
1. Preheat the oven to 375°F. 
2. Lightly grease an 8x8-inch baking dish and combine the blueberries, 3 tablespoons sugar, cinnamon, 
and orange juice in it. 
3. Cream butter and 3/4 cup sugar using an electric mixer until creamy. 
4. Beat in egg and egg yolk. 
5. Add vanilla. 
6. Combine flour, baking powder, nutmeg, and salt and add to the mixing bowl, beating just until it is 
mixed in. Spoon mixture over blueberries. It will be thick and will not completely cover them. 
7. Sprinkle 1 tablespoon sugar on top. 









From the kitchen of Neema Kapadia (Bolingbrook)  
Class of 2022 Parent of Niyati 
 
This recipe is a personal and family favorite not only because it tastes great cold or hot, can be topped with 
ice cream, but also because it is easy to make in just minutes in an instant pot.   
 
Serving Size:​ As per your desire :-) 
 
Ingredients 
[US measuring cups are used (1 cup = 240 ml)] 
1 Pound or 4 Cups carrot peeled and grated 
¼ Cup milk 
½ Cup sweetened condensed milk 
3 Tablespoons ghee (clarified butter) 
2 Tablespoons almonds chopped (optional) 
2 Tablespoons cashew nuts chopped (optional) 
½ Teaspoon green/black cardamom seeds powder (optional) 
 
Instructions 
1. Add grated carrot, milk and condensed milk in the instant pot liner and give it a good mix. 
2. Close with lid, set the valve to the sealing position and pressure cook for 2 minutes on manual (high 
pressure). 
3. Now do the QPR (quick pressure release) by positioning the valve to venting. Once the pin drops, open 
the lid. 
4. Turn on the sauté mode and cook for 4-7 minutes till all the liquid dries up (if any). 
5. Next add ghee, chopped nuts and cardamom powder. 
6. Mix and cook for 2-3 minutes, stirring constantly. 
7. Turn off the instant pot. 
8. Carrot halwa is ready to serve. 
9. You can serve warm or chilled. To chill, let the halwa come to room temperature, then chill in the 
refrigerator. 
 
Notes​:  ​We personally love eating it warm topped with vanilla ice cream (optional) 
 
Nutritional Information:​ ​Calories: 202kcal | Carbohydrates: 23.2g | Protein: 3.9g | Fat: 11.1g | Saturated 
Fat: 5.8g | Cholesterol: 26mg | Sodium: 90mg | Potassium: 373mg | Fiber: 2.2g | Sugar: 18.3g | Calcium: 90mg | 
Iron: 0.5mg 
 





Cherry Crisp  
 
From the kitchen of Carolyn Burnham (Batavia)  
Class of 2021 Parent of Shae 
 
I have served this at Friday fest using Michigan Sour Cherries and topped with a little Whipped cream. 
 




1½ Cups rolled oats, old-fashioned or quick-cooking 
1 Cup plus 2 Tablespoons dark or light brown sugar, packed 




9 Tablespoons tablespoons unsalted butter or margarine 
½ Cup chopped almonds 
 
FOR THE FRUIT 
3 Tablespoons unbleached all-purpose flour 
1 Cup granulated sugar 
5 Cups pitted Sour. Bing cherries (or other fruit, diced, or berries) 
 
Instructions 
1. Preheat the oven to 375°F. Butter a 9x13-inch pan. 
2. For the topping: Mix together the oats, sugar, flour, cinnamon, cardamom, and salt; cut in the butter 
until the mixture is crumbly. Set aside. 
3. For the fruit: Mix together the sugar and flour. Put the fruit in a mixing bowl and sprinkle the sugar 
mixture over it. Stir lightly to coat the fruit, then spoon into the prepared pan. Sprinkle the topping 
evenly over the fruit. 
4. Bake for 30-40 minutes, or until the fruit bubbles and the topping is brown. Store, covered, in the 







Costco Copycat Chocolate Cake  
 
From the kitchen of Bonnie Granskog (Itasca)  
Class of 2021 Parent of George 
 
We loved the big Costco cake for birthdays and we brought this to wing dinners. Costco stopped carrying this 
rich dense chocolate cake. This recipe gets very close. George and many of his friends don't like a lot of 
frosting so I will usually just frost between the layers and a little on top.  
 




2 Cups white sugar 
1¾ Cups all-purpose flour  
¾ Cup unsweetened cocoa powder 
1½ Teaspoons baking soda 




½ Cup vegetable oil 
2 Teaspoons vanilla extract 




1½ Cups unsweetened cocoa powder 
5⅓ Cups confectioners' sugar 
⅔ Cup milk  
1 Teaspoon vanilla extract 
Instructions 
1. Preheat the oven to 350°F (175°C). Grease and flour two 9-inch cake pans. I use cocoa in the pan instead 
of white flour. 
2. To make the cake: In a mixing bowl, stir together the sugar, flour, cocoa, baking soda, baking powder 
and salt. Add the eggs, milk, oil and vanilla, mix for 3 minutes with an electric mixer. Stir in the boiling 
water by hand. Pour evenly into the two prepared pans. This can also be poured into a 9x13-inch pan. 
3. Bake for 30 to 35 minutes in the preheated oven, until a toothpick inserted comes out clean. Cool for 10 
minutes before removing from pans to cool completely on a wire rack. 
4. To make the frosting: Cream butter until light and fluffy with an electric mixer. Mix in the cocoa and 
confectioners' sugar alternately with the milk and vanilla. Beat to a spreading consistency. You may need 
to add more milk or more sugar to get a good spreading consistency. Mix on low speed when adding the 
sugar. 
5. Cover the top of each layer with frosting, then stack them onto a serving plate. Frost the outside of the 







Easy Chocolate Mousse  
 
From the kitchen of Michelle Simmons (Monmouth)  
Class of 2023 Parent of Benedict 
 
This chocolate mousse is easy to make and delicious. It is one of our son Ben's favorites! 
 
Ingredients 
2 Cups good quality chocolate chips (semi-sweet or bittersweet) 
¼ or ½ Cup sugar (depending on the sweetness of the chocolate) 
3 eggs 
1 Teaspoon vanilla 
1 Cup boiling milk  
 
Instructions 
1. Pour each ingredient in the order listed into a blender, and blend until smooth, about 30 seconds.  









Flourless Black Bean Brownies  
 
From the kitchen of Carolyn Burnham (Batavia)  
Class of 2021 Parent of Shae 
 
As a Wing Parent I wanted to make sure all of the kids who needed gluten-free food had something to enjoy. 
These are fudgy brownies that are also a little bit healthier than standard brownies. 
 
Serving Size:​ 18-24 
 
Ingredients 
2 - 15 Ounce cans black beans (about 3.5 cups), drained and rinsed well 
4 large eggs at room temperature 
½ Cup canola or vegetable oil 
4 Teaspoons pure vanilla extract 
2 Tablespoons strong brewed coffee 
1¼ Cup unsweetened cocoa powder (natural or Dutch-processed, your choice) 
1 Teaspoon baking soda 
¼ Teaspoon kosher salt 
1½ Cups packed light brown sugar 
6 Ounces semi-sweet or dark chocolate chips 
 
Instructions 
1. Preheat your oven to 325°F. Line a 9x13-inch baking pan with parchment paper. Grease the paper with 
cooking oil spray, and set the pan aside. 
2. In a blender or food processor, place the drained and rinsed beans, eggs, oil, vanilla and coffee, and blend 
or process until smooth. 
3. In a large bowl, place the cocoa powder, baking soda, salt and brown sugar, and whisk to combine well, 
breaking up any lumps in the brown sugar. 
4. Create a well in the center of the cocoa powder mixture and add the pureed bean mixture. Mix until 
well-combined. Add about half of the (optional) chocolate chips to the batter and mix to combine. The 
mixture will be thickly pourable. 
5. Pour the mixture into the prepared baking pan and spread into an even layer. Sprinkle the remaining 
chocolate chips even on top of the batter, and press down gently to help the chips adhere. 
6. Place the baking pan in the center of the preheated oven and bake until the top springs back when 
pressed gently with a finger (about 25 minutes). 
7. Remove the pan from the oven, place it on a wire rack (still in the pan) and allow to cool until no longer 
hot to the touch. Remove from the pan and slice into squares with a sharp knife. For cleaner slicing, cover 





Flourless Chocolate Cake  
 
From the kitchen of Michelle Simmons (Monmouth)  
Class of 2023 Parent of Benedict 
 




1 Cup (170g) semisweet or bittersweet  
   chocolate chips 
8 Tablespoons (113g) unsalted butter, room  
   temperature 
¾ Cup (149g) granulated sugar 
¼ Teaspoon salt 
1 to 2 Teaspoons espresso powder, optional 
1 Teaspoon vanilla extract, optional 
3 large eggs 
½ Cup (43g) Dutch-process cocoa 
   
FOR THE GLAZE 
1 Cup (170g) semisweet or bittersweet  
   chocolate chips 
½ Cup (113g) heavy cream 
Instructions 
1. Preheat the oven to 375°F. Lightly grease a metal 8" round cake pan; cut a piece of parchment to fit, 
grease it, and lay it in the bottom of the pan. See "tips," below. 
2. To make the cake: Put the chocolate and butter in a microwave-safe bowl, and heat until the butter is 
melted and the chips are soft. Stir until the chips melt, reheating briefly if necessary. You can also do this 
over a burner set at very low heat. Transfer the melted chocolate/butter to a mixing bowl. 
3. Stir in the sugar, salt, espresso powder, and vanilla. Espresso enhances chocolate's flavor much as 
vanilla does; using 1 teaspoon will simply enhance the flavor, while 2 teaspoons will lend a hint of mocha 
to the cake. 
4. Add the eggs, beating briefly until smooth. Add the cocoa powder, and mix just to combine. 
5. Spoon the batter into the prepared pan. 
6. Bake the cake for 25 minutes; the top will have formed a thin crust, and it should register at least 200°F 
on an instant-read thermometer inserted into its center. 
7. Remove it from the oven, and cool it in the pan for 5 minutes. 
8. Loosen the edges of the pan with a table knife or nylon spreader, and turn it out onto a serving plate. The 
top will now be on the bottom; that's fine. Also, the edges will crumble a bit, which is also fine. Allow the 
cake to cool completely before glazing. 
9. To make the glaze: Place the chocolate in a heatproof bowl. Heat the cream until it's not quite at a 
simmer, but showing fine bubbles around the edge. Pour the cream over the chocolate, stir very briefly to 
combine, and let rest for 5 minutes. Stir again — at first slowly, then more vigorously — until the 
chocolate is completely melted and the glaze is smooth. If any bits of chocolate remain, reheat briefly in 
the microwave or over a burner, then stir until smooth. 
10. Spoon the glaze over the cake, spreading it to drip over the sides a bit. Allow the glaze to set for several 






From the kitchen of Laurie Rodriguez (Gilman)  
Class of 2023 Parent of Alfredo 
 
This is Freddie’s favorite treat made by his grandmother from Mexico.  
 









1 more cup of flour, set aside in a small bowl, to use on your hands when rolling the dough into balls 
 
Instructions 
1. In a large bowl mix all ingredients well.  Once mixed the dough should feel sticky in your hands.   
2. Turn on the comal (griddle) on low heat. 
3. While it is heating, prepare the dough. Put flour on your hands, take a piece of dough, rolling into a ball. 
It will be super sticky. Flatten the ball of dough on a flour covered cutting board (a wooden cutting board 
works best).  
4. By the time you get the 12 balls of dough ready, the comal (griddle) will be ready.  Six gorditas will fit on 
the comal (griddle) at one time. 











Grasshopper Pie  
 
From the kitchen of Dina Barajaz (Darien)  
Class of 2022 Parent of Zoe 
 
This is a delicious pie that we’ve made for many family Thanksgivings for the past 40 years.  
 
Serving Size:​ Makes one 9-inch pie  
 
Ingredients 
1½ Cups chocolate wafer crumbs (crush cookies in zip lock bag) 
¼ Cup melted butter 
25 large marshmallows 
⅔ Cup half & half (cream) 
1 Cup heavy whipping cream (whipped but not too much) 
3-4 Tablespoons Creme de Cacao  
3-4 Tablespoons Creme de Menthe 
 
Instructions 
1. For the crust, mix chocolate wafer crumbs and melted butter together. Press into the pie pan and then 
chill. 
2. Combine marshmallows and half & half in a double boiler and heat until melted. Set aside to cool. 
3. Fold in liqueurs and whipped cream into melted marshmallow mixture. 
4. Pour into the crust. 
5. Sprinkle top with some chocolate wafer crumbs. 
6. Freeze until firm. 












Hommowun Heaven (Top Secret Recipe!)   
 
From the kitchen of Maria Dripps-Paulson (Sugar Grove)  
Class of 2021 Parent of Philip 
 
Pssst!  This is a TOP SECRET RECIPE.  Gifted to us by one of our dearest family friends, we have gifted it to 
Philip's teachers and his RCs every year at winter break and we call it CRACK.  Make it and you’ll know why, 
but remember, we are only sharing it with YOU and no one else . . . 
 
Ingredients 
1 - 8 Ounce package of puff corn or popped hulled popcorn. (we use O-Ke-Doke corn puffs by Jays) 
1 Cup salted peanuts or almonds (we usually omit this for safety) 
1 Cup butter (No substitutes) 
1 Cup packed brown sugar 
½ Cup light corn syrup 
1 Teaspoon baking soda 
 
Instructions 
1. Preheat the oven to 250°F. 
2. Grease a large roasting pan. 
3. Place corn puffs and nuts in the pan and set aside. 
4. In a heavy saucepan, bring the butter, brown sugar, and corn syrup to a boil, stirring occasionally.   
5. Cook for 2 minutes, stirring constantly. 
6. Pour over the corn puffs and toss to coat well. 
7. Bake for 45 minutes, stirring EVERY 15 minutes. 
8. Spread on parchment paper to cool, separating the chunks immediately. 
9. When cooled, break apart.  Store in airtight containers or Ziploc bags. 
 
Notes: ​Makes 5 quarts.  During the last stirring cycle, we often add sprinkles that represent the occasion.  We 
then put it in cute containers (we like Chinese takeout boxes). They make great teacher gifts.  AGAIN - 
remember that this is a TOP SECRET recipe…. 
 
Nutritional Information: ​The nutritional information is even MORE top secret than the recipe 





From the kitchen of Mary Zuidema (Aurora)  
Faculty Member, World Languages Department 
 
I make about 1000 of these jelly-filled cookies every winter for friends and family! I also have made them 
using vegan ingredient alternatives, and they taste just the same :) 
 




1 - 8 Ounce package cream cheese or vegan cream cheese (Daiya or Kite Hill have good vegan ones) 
1½ Cups butter or vegan butter (Earth Balance is a good company) 
3 Cups flour 
granulated sugar to cover counter area (or Sugar in the Raw for a good vegan sugar) 
powdered sugar or vegan powdered sugar to cover surface and to sprinkle on top of cookies when done 
fruit filling: you can use either jam/jelly or any cans of fruit pie filling (make sure to use a fruit-based 
   pectin jam / jelly if you are preparing these for vegan eaters) 
 
Instructions 
1. Take butter and cream cheese out of the fridge to get to room temperature (about 2.5-3 hrs). 
2. Once at room temperature, mix together until fluffy using a hand mixer or spoon. 
3. Mix in flour 1 cup at a time until fully and mixed together.  
4. Put in a plastic bag (or bowl covered with plastic wrap) and put in the fridge for an hour to set. 
5. Preheat the oven to 350°F. 
6. Take out dough and roll out on a surface covered with equal parts granulated sugar and powdered sugar. 
Try to get dough to 1/8 of an inch or so. 
7. Cut into squares.  
8. Drop a dollop of fruit filling into each center. 
9. Take one set of opposite corners and fold / pinch on top. 
10. Bake at 350°F for 15 minutes on a cookie sheet lined with parchment paper or sprayed with nonstick 
cooking spray. 
11. Take out and sprinkle with powdered sugar after about 10 minutes out of the oven. 
 
Nutritional Information:​  ​I mean... there's fruit? Let's be honest, cookies and nutrition don't really go into 




One Cup of Everything Cookies  
 
From the kitchen of Cathy Cunz (Aurora)  
Staff Member, Student Inquiry and Research 
 
An all-holiday family treat! 
 
Ingredients 
1 Cup butter, softened 
1 Cup sugar 
1 Cup brown sugar, packed 
1 egg 
3 Cups all-purpose flour 
1 Cup quick-cooking oatmeal 
1 Cup crispy rice cereal 
1 Cup semi-sweet chocolate chips 
1 Teaspoon baking soda 
1 Teaspoon cream of tartar 
1 Teaspoon vanilla 
 
Instructions 
1. Preheat the oven to 350°F. 
2. Cream butter, sugars and egg. 
3. Add remaining ingredients and stir until dough is formed. 
4. Form into 1 inch balls and place on an ungreased cookie sheet. 
5. Flatten each ball with the bottom of a greased glass. 
6. Bake at 350°F for 10 minutes until lightly browned. 












Pineapple Mandarin Orange Cake  
 
From the kitchen of Cassandra Armstrong (Homer Glen)  
Staff Member, Center for Teaching and Learning 
 
The perfect summer dessert, my family always craves this cake as soon as the temperature begins to rise! 
 
Ingredients 
1 Box yellow cake mix (and ingredients listed on the box) 
1 Can crushed pineapple 
1 Can mandarin oranges 
1 Box vanilla instant pudding 
8 Ounces Cool Whip  
 
Instructions 
1. Mix cake according to box directions, decreasing water by 1/2 cup and adding in 1/2 can crushed 
pineapple. 
2. Bake in a 9x13-inch pan according to box directions. 
3. To make frosting: combine pudding mix, remaining pineapple (and juice), 1/2 of the mandarin oranges 
(drained), then fold in Cool Whip. 










Raspberry Pretzel Salad  
 
From the kitchen of Andrea Stuiber (Milwaukee, WI)  
Staff Member, Student Life Department 
 
It is a family favorite! This cool and creamy Raspberry Pretzel Salad Recipe is the perfect summer treat with 
three layers of salty-sweet deliciousness. 
 
Serving Size:​ 16 
 
Ingredients 
2½ Cups salted pretzels, lightly crushed 
3 Tablespoons sugar 
½ Cup butter, melted 
8 Ounces cream cheese, softened 
½ Cup sugar 
1 Tablespoon lemon juice 
8 Ounces Cool Whip, thawed 
1 - 6 Ounce package raspberry jello 
2 Cups water 
4 Cups frozen raspberries 
 
Instructions 
1. Preheat the oven to 350°F. 
2. Combine the crushed pretzels, sugar and melted butter in a bowl or large ziplock bag. Pour mixture into a 
9x13-inch pan and press to form a crust. Bake for 12 minutes, then let cool completely. 
3. Meanwhile, beat the cream cheese, lemon juice and ½ cup sugar until smooth and fluffy. Fold in Cool 
Whip and spread mixture over cooled pretzel crust, making sure to go to the edges to seal. 
4. Bring 2 cups of water to a boil and stir in raspberry jello mix until dissolved. Remove from heat and stir in 
frozen raspberries. Pour mixture over the cream cheese layer and refrigerate until jello is set, about 2 to 4 
hours. 
 
Nutritional Information:​  ​Calories: 238kcal | Carbohydrates: 35g | Protein: 5g | Fat: 12g | Saturated Fat: 7g 
| Cholesterol: 33mg | Sodium: 358mg | Potassium: 97mg | Fiber: 2g | Sugar: 13g | Vitamin A: 402IU | Vitamin C: 






Vegan Without Trying Chocolate Cupcakes  
 
From the kitchen of Linda Volker (Ottawa)  
Class of 2022 Parent of Leo 
 
I'll never forget bringing this to my first Friday Fest and witnessing the overwhelmingly joyful reaction 
students had for these tasty little cupcakes! 
 





4 Teaspoons baking soda 
2 Teaspoons salt 
¾ Cup cocoa, or just go for the full cup and live it up 
2 Tablespoons vanilla 
¼ Cup vinegar - use white, apple cider, or whatever you have on hand 
1 Cup vegetable oil 
4 Cups water 
Powdered Sugar for dusting finished cupcakes 
 
Instructions 
1. Prepare two 9x13-inch pans by greasing or spraying, or put about 100 mini-cupcake liners into 
mini-cupcake pans for Friday Fest.  (Bake in multiple batches if you're short on pans.) 
2. Preheat the oven to 350°F. 
3. Mix ingredients in the order given.  A stand mixer is great for this, or just use an enormous bowl and mix 
after each ingredient is added. 
4. Divide batter into pans, or put a slightly heaping tablespoon into each cupcake liner. 
5. Bake 17 to 22 minutes for cupcakes, 30 to 35 minutes for cakes.  If you smell cake, it's close to done. 
When an inserted toothpick comes out clean, it's done. 
6. Dust with powdered sugar when mostly cool.  Can be eaten warm. 
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